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Giving  Directions  in  moft  Parts  of 

COOK  E R Y; 
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Frugality,  being  the  Refult  of  Thirty  Years  Practice 
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THE 

PREFACE, 


F //  not  doubted , but  the  candid  Reader 
will  find  the  following  BOOK  in  corres- 
pondence with  the  Title t which  will Juper - 
yT’i/d’  the  neccffity  of  any  other  recommendati- 
on that  might  be  given  it. 

As  the  Compiler  of  it  engaged  in  the 
Undertaking  at  the  Inftance  and  Importu- 
nity of  many  Per  Jons  of  eminent  Account 
and  Dijlinction,  fo  Jhe  can  truly  ajfure 
themt  and  the  Worldy  that  Jhe  has  ac- 
quitted herfelf  with  the  utmojl  Care  and 
Fidelity. 

A iid  Jhe  entertains  the  greater  Hopes 
that  her  Performance  will  meet  with  the 
kinder  Acceptance,  bccaufe  of  the  good  0- 
pinion  [he  has  been  held  in  by  thofe,her  ever 
honoured  Friends , who  firjl  excited  her 
to  the  Publication  of  her  BOOK,  and  who 
have  been  long  ey e-wit neffes  of  her  Skill 
and  Behaviour  in  the  Bujincfs  of  her  Call- 
ing. 
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To  the  Thirteenth  Edition. 

MANY  friends  to  this  publication  having 
repeatedly  expreffed  their  defires  ot  know- 
ing, the  particular  months  when  river  fifh  fpawn, 
and  are  moll  in  feafon  ; the  Editor  of  this  work, 
ever  ready  to  attend  to  the  kind  hints  which  are 
offered  for  its  improvement,  and  impreffed  with 
the  deepeft  fenfe  of  gratitude  to  the  public,  for 
their  favourable  reception  of  twelve  very  large  di- 
fliiffl  impreffions  ot  the  work,  fubmits  to  their 
candor,  the  belt  anfwers,  as  fuited  to  the  rivers 
Aire  and  Wharf,  which  he  hath  been  able  to  pro- 
cure to  their  requefts;  and  the  be fl  information, in 
fuch  other  particulars,  as,  he  apprehends,  may  be 

u refill. 

BARBEL. — This  fifh  fpawns  at  the  latter  end 
of  April,  or  in  the  beginning  ot  May  ; begins  to 
be  in  feafon  about  a month  after,  and  continues  in 
feafon  till  the  time  of  fpawning  returns.  It  is 
very  boney  and  coarfe,  and  is  not  accounted,  at 
any  time,  the  befl  fifh  to  eat  either  for*  whole- 
fomenefs  or  tafle  ; but  the  fpawn  is  of  a very 
poifonous  nature.  When  it  is  full  of  fpawn,  in 

a 3 March 

* Hawkins,  the  Editor  of  Walton’s  Complete  Angler, 
observes,  p.  217,  Note,  That  “ tho’  the  fpawn  of  Barbel 
“ is  known  to  be  of  a poifonous  nature,  yet  it  is  often  ta- 
“ ken,  by  country  people,  medicinally,  who  find  it  at 
“ oncc>  a moft  powerful  emetic  and  cathartic.  And,  not- 
withftanding  what  is  fnid  of  the  wholefomenefs  of  the 
“ JlcJh,  with  fome  conftitutions  it  produces  the  fame  efFeds 
t as  the  fpawn.  About  the  month  of  September,  in  the 
D'lr  1 774,  a Ten  ant  of  mine,  who  had  eaten  part  of  a 
<<  *bo  as  f bad  cautioned  him,  he  abftained  from 

“ the  fpawn.  was  feized  with  fuch  a violent  purging  and 
vomiting  as  had  lik’d  to  have  coll  him  his  life,”  & 
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March  and  april,  it  may  be  fo  eafily  miftaken  for 
Tench,  if  the  barbs  or  wattels.  under  the  head, 
are  carefully  cut  of:  and  (if  the  fame  art  is  taken 
to  difguife  it)  its  fine  cafe  and  handfome  fhape, 
during  the  reft  of  the  year,  give  it  fo  near  a re- 
femblance  to  Grayling,  that  it  is  very  common  to 
impofe  it  upon  the  public,  for  the  one,  or  the 
other,  as  the  different  feafons  give  the  proper  op- 
portunities. The  public,  therefore,  cannot  be  too 
much  warn’d  of  the  danger  attending  fuch  deceit ; 
and  the  prudent  matron,  houfekeeper,  or  cook, 
cannot  examine  with  too  much  care,  whether  the 
ikin,  under  the  chaps  of  fuch  fi fh  as  are  purchafed 
for  Tench  or  Grayling,  be  perfectly  whole;  fince 
if  they  are  Barbel,  there  will  be  four  flight  wounds 
under  the  head  or  chaps  of  each  fifth  by  the  barbs 
or  wattels  being  cut  of.  For  if  it  is  ferved  up  to 
the  table  for  Tench,  the  fpa.vn  may  prove  fatal  to 
the  perfon  who  eats  it ; and,  at  the  beft,  whether  it 
is  dreffed  as  tench  or  Grayling,  the  free  eating 
of  the  flesh  (if  we  may  be  allowed  the  exprefs- 
ftion)  may  be  attended  with  difagreeable  , if  not 
dangerous  confequences.  It  will  appear  below, 
that  Tench  fpavvn  in  july,  we  muff,  therefore,  re- 
mark further,  that  it  any  fifh  is  fold  for  Tench  in 
March  and  april,  and  proves  to  be  full  cf  fpawn, 
it  cannot  be  tench,  but  is  a cheat  upon  the  pur- 
chafer,  and  muff  be  Barbel, 

BLEAK. — The  time  of  its  fpawning  is  very 
uncertain,  and  the  filh  is  very  little  regarded  at  any 
time. 

BREAM — fpawns  in  the  beginning  of  July, 
but  is  mo-ft  in  feafon  in  June  and  September. 

CARP. — This  fifh  is  faid  to  breed  two  or  three 
times  a year,  but  the  chief  time  of  fpawning  is 
in  May.  It  is,  indeed,  rather  a pond,  than  a 
river  fifh  ; and  a well  fed  filh  is  at  all  times  a de- 
licate dilh. 
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CHUB — fpawns  in  March,  but  is  bed  in  fea- 
fon  about  Chriflmas.  The  fpawn  is  excellent, 
and  very  wholefome. 

DACE — fpawn  about  the  middle -of  Much, 
are  in  feafon  about  three  weeks  alter;  they  are  not 
very  good  till  about  Michaelmas,  and  are  the  bed 
in  February.* 

EELS — are  equally  in  feafon  all  the  year.  The 
bright  Silver  Eels,  which  are  bred  in  clear  rivers 
and  dreams,  are  in  great  edeem.  Thofe  which 
are  caught  in  ponds,  or  waters  of  a flow  courfe, 
whole  bottoms  are  rather  inclined  to  earth  and 
dune,  than  gravel,  are  at  the  bed  infipid,  and  ve- 
ry frequently  tade  ot  the  very  mud  in  which  they 
have  been  bred. 

GUDGEONS — fpawn  in  May,  and  once  or 
twice  more  during  the  futnmer.  Are  in  feaftn  all 
the  year  except  two  or  three  weeks  after  every 
fpawning  time 

GRAT  LING  or  UMBER. — This  excellent 
fifh  fpawns  in  May,  is  in  fealon  all  the  year,  but 
in  thegreated  perleftion  in  December.  See  the 
obfervations upon  Barbel. 

PEARCH  — This  nutritious  and  wholefomc 
fifh  is  in  feafon  all  the  year,  but  mod  fo  in  Augud 
and  September. t POPE 

The  people  who  live  not  far  from  rivers  where  Dace 
or  Roach  are  caught,  have  a method  of  dreffng  the  larger 
fort,  which,  is  find,  renders  them  very  pleafant  and  favou- 
ry  food  : it  is  as  follows  : without  fealing  the  fiih,  lay  them 
cn  a gridiron,  as  foon  after  they  are  taken  as  you  can,  over 
a flow  fire,  and  drew  on  them  a little  flour  ; when  they  be- 
gin to  grow  brown  make  a fiir,  not  more  than  fkin  deep, 
in  the  back  from  head  to  tail,  and  lay  them  on  again;  when 
they  are  broil’d  eEough,  the  fkin,  feales  and  all,  will  peel 
off,  and  leave  the  flefh,  which  will  have  become  very  firm, 
periciffly  clean,  then  open  the  belly,  and  take  out  the  in. 
hue,  and  ufe  anchovies  and  butter  for  fauce. 

rThefollowing  receipt  for  dredingalargeTroutorPerch  in 

the 
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POPE  or  RUFF  or  BARCE. — This  fifh 
fpawns  in  April,  and  is  in  fea  Ion  all  the  year;  no 
filh  that  Iwims  is  of  a pleafanter  talle. 

PIKE. — The  time  of  breeding  or  fpawning,  is 
ufually  in  April ; he  is  in  feafon  all  the  year,  but 
the  fatteft  and  belt  fed  in  Autumn,  tho’  in  moft  ge- 
neral ufe  in  fpring. 

ROACH — fpawn  about  the  latter  end  of  May, 
when  they  are  icabby  and  unwholefom'e,  but  they 
are  again  in  order  in  about  three  weeks,  and  con- 
tinue in  feafon  till  the  time  of  fpawning  returns. 
The  fpawn  is  excellent.  For  the  manner  of  dref- 
fing,  fee  Dace. 

SALMON — are  in  feafon  from  the  middle  of 
November  to  the  middle  of  Auguff. 

SALMON-SMELT — is  in  feafon  all  the  vear. 

TENCH. — This  pleafant  tafled  fifh  fpawns  in 
]uly,  is  in  feafon  all  the  year,  but  moll  valued  in 
the  fix  winter  months.  See  the  obfervations  up- 
on Barbel. 

TROUT. — This  beautiful  and  delicious  fifh 
fpawns  in  Oblober  and  November,  and  is  not  of 
any  value  till  the  latter  end  of  March,  but  con- 
tinues afterwards  in  feafon  till  the  fpawning  time 
returns.  It  is  in  the  higheff  perfection,  and  ot 
the  moff  delicate  tafte  in  May  and  June.  For  the 
method  of  drefling,  fee  Perch. 

the  York  (hire  manner,  is  off  ccmed  an  excellent  one:Take  the 
fith  as  foon  as  poflible  after  they  are  caught,  wipe  them  well 
with  a foft  dry  linen  cloth,  wrap  a little  of  the  cloth  about 
your  finger,  clean  out  the  throat  and  gills  very  well  (you 
muff  not  fcalc  or  gut  the  fifh  or  ufe  any  water  about  them) 
then  lay  them  on  a gridiron  ov  er  a clear  fire. and  turn  them 
frequently.  When  thev  are  enough,  takeofftheir  heads, to 
which  you  will  find  the  guts  have  adhered,  then  put  a 
lump  of  butter,  fcafoned  with  fait,  into  the  bellv  of  c\ery 
fifh  : fo  ferre  them  Up.  Moil  people  eat  them  w ith  their 
own  gravy  ; but  it  you  ufe  an}'  fauce,fcrve  it  up  in  a boat. 

Names 


{■NAMES. 

Jan.^Fcb.  Mar'. 

April 

§ 

• 

June 

Jub- 

Sept.  [ Oslo. 

i\W 

Dec.  1 

I Brett 

* 

ijooeeee* 

* 

ocyooootyc 

He 

aoniocooo 

* 

«XJ9B«0« 

He 

oouoocat 

* 

e&eteooc 

* 

eooooco* 

cooee##* 

* j ❖ 

He 

* 

He 

¥ 

* 

* 

* I 

"T  i 

Brill 

* 

oooeocoe 

* 

co^eoeo© 

# 

eeMOCoe 

* 

9O**9«*0 

* 

* \ 
60*006®* 
He 

,000*0 0® 

cow  ew*o 

* 

oo«»aeee 

O0*« 

He 

39390609 

f * 

r- 

9699060* 

He 

000*0006 

He 

scoecooc 

* 

**®*®O<90 

$ 

0699*9** 

* 

000«9*»» 

* 

8O**»«*0 

He 

IHHtM 

e»ar»«eoo 

S06MC09 

Mteecoeo 

He 

9OO9«!»0 

He 

* 

He 

* 

* 

Cod 

He 

He 

* 

* 

1 

# I 

Cole-Fifli 

He 

He 

He 

* 

* i 

Cockles 

\ 

He 

* 

* 

* 

p 

1 Crabs 

H: 

He 

He 

H" 

* 

* 

1 

* 1 

Dabbs 

He 

He 

* 

He 

* 

i 

i 

Flounders 

He 

He 

He 

He 

* 

* 

is 

'I 

Guamets 

« 

Hi 

He 

' 

* 

* 

- | 

Haddocks 

♦ 

eooe*«*® 

•**0*000 

* 

eeooseoe 

* j: 

ees Coosa 

* 

esoseoc* 

* 

C0*9£C*C 

* 

c««eooct 

* 

* 

* 

1 

* I 

Herrings 

He 

* 

He 

He 

* 

* 

* 

Lobfters 

He 

He 

* 

* 

* 

' * 1 

Ling 

He 

He 

He 

* 

* 

* 1 

Mackrell 

He 

He 

« 

* 

l 

1 

Mufcles 

H> 

ee«eoE06 

He 

9QO»«ooe 

He 

009090*6 

* 

He 

He 

* 

* 

* 

* 1 
*■■  ■-  fn 

Oyfters 

* 

He 

* 

! * 

i 

* 

^ 1 

J Plaice 

._! 

* 

He 

He 

• 

* 

* 

* 

* if 

almorv 

* 

Sfe 

* 

He  . _ 

* . 

* 

* g 

B 

«ffl*OCOCt 

O090OCO6 

* 

OMMCOC 

/ 

*e*<9*»et 

* 

oaooeoe: 

♦ 

0966900* 

fir,oo«riGC 

* 

cono#6K 

e© oo$®o® 
* 

- — - ''9 

1 Soles 

He 

He 

He 

He 

* 

¥ 

| 

Shrimps 

* 

He 

* 

H« 

* 

• i 

* 

* || 

Sturgeon 

OOftQC&OC 

* 

0006)0006 

* 

zocAWot* 

90*0*»00 

* 

♦ 

o^acoooo 

p— i*^ 

* 

* 

He 

He 

* 

* I 

Skait 

* 

He 

He 

* 

Ht 

* 

Thomback 

* 

H* 

* 

* 

* 

* i 

Tur.:ut 

He 

H< 

Hi 

* . 

He 

* 

\ 

$ 

— j 

Whitf  ings 

Hr 

* 

* 

* i 

Smelt 

He 

* 

j 

Conger  Eel 

♦ 1 

* 

He 

H= 

* 

* 

* 

* ! 

_ J 

ym  4 4 » 

3 ? J gj 

. 4 4 £/J 


Q ) 


<11 


4 


The  Stars  fignify  when  the  Fifhare  inSeafon,  and  the  Blanks  when  they  are  not,  §C3“  T<?  face  Page  S,  of  the  Introduction 
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i . To  make  Vermicelly  Soop. 


A K E a neck  of  beef,  or  any 
other  piece  ; cut  of  forne  flices, 
and  fry  them  with  butter  ’till 
they  are  very  brow  n ; walh  your 
pan  out  every  time  with  a little 
of  the  gravy  ; you  may  broil  a few  flices  of 
the  beef  upon  a gridiron;  put  all  together 
into  a pot,  with  a large  onion,  a little  fait, 
and  a little  whole  pepper;  let  it  flew  ’till 
the  meat  is  tender,  and  (kirn  off  the  fat  in 
the  boiling;  then  flrain  it  into  your  difli, 
and  boil  four  ounces  of  vermicelly  in  a little 
of  the  gravy  ’till  it  is  loft.  Add  a little 
flow’d  ipinage  ; then  put  all  together  into  a 
dilh,  with  toafts  of  bread  ; laying  a little 
vermicelly  upon  every  toafl.  Garnifh  your 

A difli 
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difii  with  creed  rice  and  boiled  fpinage,  or 
carrots  diced  thin. 

2.  Cucumber  Soop. 

Lake  a houghill  of  beef,  break  it  fmall, 
and  put  it  into  a dew’-pan,  with  part  of  a 
neck  of  mutton,  a little  whole  pepper,  an 
onion,  and  a little  fait ; cover  it  with  water 
, and  let  it  hand  in  the  oven  all  night,  then 
ftrain  it  and  take  off  the  fat;  pare  fix  or  eight 
middle-fiz’d  cucumbers,  and  flice  them  not 
very  thin,  few  them  in  a little  butter  and  a 
little  whole  pepper  ; take  them  out  of  the 
butter  and  put ’em  into  the  gravy.  Garnifh 
your  difii  with  rafpings  of  bread,  and  ferve 
it  up  with  toafis  of  bread  or  French  roll. 

3.  To  make  Hare  Soop. 

Cut  the  hare  into  fmall  pieces,  wafh  it  and 
put  it  into  a ftew-pan,  w ith  a knuckle  of 
veal  ; put  in  it  a gallon  of  water,  a little  fait, 
and  a handful  of  fweet  herbs;  let  it  few  ’till 
the  gravy  be  good;  fry  a little  of  the  hare 
to  brown  the  loop  ; you  may  put  in  it  fome 
crufis  of  white  bread  among  the  meat  to 
thicken  the  foop  ; put  it  into  a difii,  with  a 
little  dew’d  fpinage,  crifp’d'bread,  and  a few 
forc’d-mcat  balls.  Garnifh  your  difh  with 
boil’d  fpinage  and  turnips,  cut  it  in  thin 
fquare  fiices. 

4,  To  make  Green  Pease  Soop. 

Take  a neck  of  mutton,  and  a knuckle 
of  veal,  make  of  them  a little  good  gravy  ; 
then  take  half  a pock  of  the  greened  young 
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peafe,  boil  and  beat  them  to  a pulp  in  a mar- 
ble mortar;  then  put  to  them  a little  of  the 
gravy  ; flrain  them  through  a hare  fieve  to 
take  out  all  the  pulp  ; put  all  together,  with 
a little  fait  and  whole  pepper  ; then  boil  it  a 
little,  and  if  you  think  the  foop  not  green 
enough,  boil  a handful  of  fpinage  very  ten- 
der, rub  it  through  a hair-lieve,  and  put  it  in- 
to the  foop,  with  one  handful  of  wheat  flour, 
to  keep  it  from  running  : You  muft  not  let 
it  boil  after  the  fpinage  is  put  in,  it  will  dif- 
colour  it  ; then  cut  w hite  bread  in  little  dia- 
monds, fry  them  in  butter  while  crifp,  and 
put  it  into  a difli.  with  a few  whole  peafe. 
Garnifh  your  dilh  with  creed  rice,  and  red 
beet-root. 

You  may  make  afparagus  foop  the  fame 
way,  only  add  tops  of  afparagus,  inftead  of 
whole  peafe. 

5.  To  make  Onion  Soop. 

Take  four  or  five  large  onions,  peel  and 
boil  them  in  milk  and  water  whillt  tender, 
(fliift  them  two  or  three  times  in  the  boil- 
ing) beat  ’em  in,a  marble  mortar  to  a pulp, 
and  rub  them  thro’  a hair-lieve,  and  put  them 
into  a little  fweet  gravy  : then  fry  a few 
flices  of  veal,  and  two  or  three  flices  of  lean 
bacon  ; beat  them  in  a marble  mortar  as  fmal  1 
as  forc’d-meat ; put  it  into  your  ltew-pan 
with  the  gravy  and  onions,  and  boil  them  : 
mix  a fpoonful  ot  w'heat-flour  with  a little 
water,  and  put  it  into  the  foop  to  keep  it 

A.  2 from 
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from  running;  (train  all  through  a cullender, 
feafon  it,  to  your  talte  : then  put  into  the 
difh  a little  fpinage  (tew’d  in  butter,  and  a 
little  crilp  bread  ; fo  ferve  it  up. 

6.  Common  Pease  Soo p in  Winter. 

Take  a quart  of  good  boiling  peafe,  which 
put  into  a pot  with  a gallon  of  foft  w'ater 
whijft  cold ; add  thereto  a little  beef  or  mut- 
ton, a little  hung  beef  or  bacon,  and  two  or 
three  large  onions  ; boil  altogether  while 
your  foop  is  thick  ; fait  it  to  your  talte,  and 
thicken  it  with  a little  wheat  flour  ; (train  it 
thro*  a cullender,  boil  a little  celery,  cut  it 
in  fmall  pieces,  wuth  a little  crifp  bread,  and 
crifp  a little  fpinage  as  you  would  do  pardey, 
then  put  it  in  a dilh,  and  ferve  it  up.  Gar- 
ni(h  your  difh  wdth  rafpings  of  bread. 

7.  ‘To  make  Pease  Soop  in  Lent. 

Take  a quart  of  peafe,  put  them  into  a 
pot  with  agallonof  water,  two  or  three  large 
onions,  half  a dozen  anchovies,  a little  whole 
pepper  and  fait;  boil  all  together whiKt  your 
foop  is  thick;  (train  it  into  a (tew-pan  thro1 
a cullender,  and  put  fix  ounces  of  butter 
(work’d  in  Hour)  into  the  foop  to  thicken  it; 
alfo  put  in  a little  boiled  celery,  (tew’d  fpin- 
age, crifp  bread,  and  a little  dry’d  mint  pow- 
derd  ; fo  ferve  it  up. 

8.  Craw-Fish  Soop. 

Take  a knuckle  of  veal,  and  part  of  a 
neck  of  mutton  to  make  white  gravy,  put- 
ting in  an  onion,  a little  whole  pepper  and 

fait 
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fait  to  your  tafte ; then  take  twenty  craw- 
fifh,  boil  and  beat  them  in  a marble  mortar, 
adding  thereto  a little  of  the  gravy ; (train 
them  and  put  them  into  the  gravy ; alfo  two 
or  three  pieces  of  white  bread  to  thicken  the 
foop  ; boil  twelve  or  fourteen  of  the  fmalleft 
craw -fifh,  and  put  them  whole  into  thedifh, 
with  a few  toads,  or  French  roll,  which  you 
pleafe  ; fo  ferve  it  up. 

You  may  make  lobfter  foop  the  fame  way, 
only  add  into  the  foop  the  feeds  of  the  lobfter, 
9.  Fo  make  Scotch  Soop. 

Take  an  houghill  of  beef,  cut  it  in  pieces, 
with  part  of  a neck  of  mutton,  and  a pound 
of  French  barley  ; put  them  all  into  your  pot, 
with  fix  quarts  of  water ; let  it  boil  ’till  the 
barley  be  foft,  then  put  in  a fowl  ; as  foon 
as  ’tis  enough,  put  in  a handful  of  red  beet 
leaves  or  broccoli,  a handful  of  the  blades 
of  onions,  a handful  of  fpnage.  wafhed  and 
fhred  very  fmall ; only  let  them  have  a little 
boil,  elfc  it  will  fpoil  the  greennefs.  Serve 
it  up  with  the  fowl  in  a difh,  garniih’d  with 
rafpings  of  bread, 

10.  To  make  Soop  without  kVa  ter. 

Take  a fmall  leg  of  mutton,  cut  it  in 
fliccs,  fcafon  it  with  a little  pepper  and  fait ; 
cut  three  middling  turnips  in  round  pieces, 
and  three  fmall  carrots  lcraped  and  cut,  in 
pieces,  a handful  of  fp inage,  a little  parfiey,  a 
bunch  of  fweet  herbs,  and  two  or  three  cab- 
bage lettuce  ; cut  the  herbs  pretty  fmall,  lay 
a row  of  meat  and  a row  of  herbs  ; put  the 
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turnips  and  carrots  at  the  bottom  of  the  pot 
with  an  onion,  lay  at  the  top  half  a pound 
ot  fweet  butter,  and  clofe  up  the  pot  with 
coarfe  pafte  ; then  put  the  pot  into  boiling 
water,  and  let  it  boil  for  four  hours ; or  in 
a flow  oven,  and' let  it  fland  all  night ; when 
it  is  enough  drain  the  gravy  from  the  meat, 
fkim  oft  the  fat,  then  put  it  into  your  difh 
with  fome  toafts  of  bread,  and  a little  ftew’d 
fpinage  ; fo  ferve  it  up. 

11.  To  fezu  a Brisket  of  Beef. 

Take  the  thin  part  of  a brilket  of  beef, 
fcore  the  fkin  at  the  top  ; crofs  and  take  off" 
the  under  fkin,  then  take  out  thebones,  fea- 
fon  it  highly  with  mace,  a little  fait,  and  a 
little  whole  pepper,  rub  it  on  both  ftdes,  let 
it  lay  all  night,  make  broth  of  the  bones,  fkim 
the  fat  clean  off,  putin  as  much  water  as  will 
cover  it  well,  let  it  flew  over  a flow'  fire  four 
or  five  hours,  with  a bunch  of  fweet  herbs 
and  an  onion  cut  in  quarters  ; turn  the  beef 
over  every  hour,  and  when  you  find  it  tender 
take  it  out  of  the  broth  and  drain  it  very  w'ell, 
having  made  a little  good  ftrong  gravy. 

A ragout  with  fweet-breads  cut  in  pieces, 
pallets  tenderly  boil’d  and  cut  in  long  pieces ; 
take  truffles,  morels  and  mufhrooms,  if  you 
have  any,  with  a little  claret,  and  throw'  in 
your  beef,  let  it  flew  a quarter  of  an  hour  in 
the  ragout,  turning  it  over  fometimes,  then 
take  out  your  beef,  and  thicken  your  ragout 
with  a lump  of  butter  and  a little  flour. — 
Garnifli  your  difh  with  horfe-radifh  and 
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pickles,  lay  the  ragout  round  your  beef,  and 
a little  upon  the  top  ; fo  ferve  it  up. 

12.  To  Jlcw  a Rump  of  Beef. 

Take  a fat  rump  of  young  beef  and  cut  oft 
the  fag  end,  lard  the  low  part  with  fat  bacon, 
and  fluff  the  other  part  with  Hired  parftcy  ; 
put  it  into  your  pan  with  two  or  three  quarts 
of  water,  a quart  of  claret,  two  or  three  an- 
chovies, an  onion,  two  or  three  blades  of 
mace,  a little  whole  pepper,  and  a bunch  of 
fweet  herbs ; flew  it  over  a flow  fire  five  or 
fix  hours,  turning  it  feveral  times  in  the 
Hewing,  and  keep  it  clofe  cover’d  ; when 
your  beef  is  enough  take  from  it  the  gravy, 
thicken  part  of  it  with  a lump  of  butter  and 
flour,  and  put  it  upon  the  difh  with  the  beef. 
Garnifli  the  difh  with  horfe  radifli  and  red- 
beet  root.'  There  muft  Be  no  fait  upon  the 
beef,  only  fait  the  gravy  to  your  tafte. 

\ou  may  flew  part  of  a brifket,  or  an  ox 
check  the  fame  way. . 

13.  To  make  Olives  o/’Beef. 

Take  fome*  dices  of  a rump  (or  any  other 
tender  piece)  of  beef,  and  beat  them  with  a 
pafle  pin,  fcafon  them  with  nutmeg,  pepper 
and  fait,  and  rub  them  over  with  the  yolk 
of  an  egg ; make  a little  forc’d-meat  of  veal, 
bcef-fuet,  a few  bread  crumbs,  fweet  herbs, 
a little  Hired  mace,  pepper,  fait,  and  two 
eggs,  mixed  all  together  ; take  two  or  three 
dices  of  the  beef,  according  as  they  arc  in 
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bignefs,  and  a lump  of  forc’d-meat  the  flze 
of  an  egg ; lay  your  beef  round  it,  and  roll  it 
in  part  of  a kell  of  veal,  put  it  into  an  earth- 
en difh,  w ith  a little  water,  a glafs  of  claret, 
and  a little  onion  Hired  fmall;  lay  upon  them 
a little  butter,  and  bake  them  in  an  oven  a- 
bout  an  hour ; when  they  come  out  take  off 
the  fat,  and  thicken  the  gravy  with  a little 
butter  and  flour  ; lix  of  them  are  enough  for 
a fide  difh.  Garnifh  the  difh  with  horfe- 
radiih  and  pickles. 

You  may  make  olives  of  veal  the  fame 
way. 

14.  To  fry  Beef-Steaks. 

Take  your. beef- fteaks  and  beat  them  with 
the  back  of  a knife,  frv  them  in  butter  over 
a quick  fire,  that  they  may  be  brown  before 
they  be  too  much  done;  when  they  are  enough 
put  them  into  an  earthen  pot  whilft  you  have 
fry’d  them  all ; pour  out  the  fat,  and  put 
them  into  your  pan  with  a little  gravy,  an 
onion  Hired  very  fmall,  a fpoonful  of  catch- 
up and  a little  fait ; thicken  it  with  a little 
butter  and  Hour  the  thicknefs  of  cream. — 
Garnifh  your  difh  with  pickles. 

Beef-Hea'ks  are  proper  for  a fide-difh. 

15.  Beef-Steaks  another  tv  ay. 

Take  your  beef-Heaks  and  beat  them  with 
theback  of  a knife,  Hrow'  them  over  with  a 
little  pepper  and  fait,  lay  them  on  a gridiron 
over  a clear  Arc,  turning  ’em  whiift  enough; 
fet  your  difh  over  a chafing  difh  of  coals 
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with  a little  brown  gravy;  chop  an  onion  or 
flialot  as  fmall  as  pulp,  and  put  it  amongft 
the  gravy  ; (if  your  fleaks  be  not  over  much 
done,  gravy  will  come  therefrom)  put  it  on 
a difh  and  fhake  it  all  together.  Garnifh 
your  difh  with  fhalots  and  pickles. 

16.  A Shoulder  of  Mvttox  forc’d. 

Take  a pint  of  oyflers  and  chop  them,  put 
in  a few  bread  crumbs,  a little  pepper,  Hired 
mace,  and  an  onion,  mix  them  all  together, 
and  Huff  your  mutton  on  both  Tides,  then 
road  it  at  a flow  fire,  and  bade  it  with  no- 
thing but  butter  ; put  into  the  dripping-pan 
a iittle  water,  two  or  three  fpoonfuls  of  the 
pickle  of  oyllers,  a glafs  of  claret,  an  onion 
fhred  fmall,  and  an  anchovy  ; if  your  liquor 
walle  before  your  mutton  is  enough,  put  in 
a little  more  water;  when  the  meat  is  enough, 
take  up  the  gravy,  fkim  off  the  fat,  and 
thicken  it  with  flour  and  butter  ; then  ferve 
it  up.  Garnifh  your  difh  with  horfe-radifli 
and  pickles. 

17.  To  flew  a Fillet  <?/"Mutton. 

Take  a fillet  of  mutton,  fluff  it  the  fame 
as  for  a (boulder,  half  road  it,  and  put  it  in- 
to a ftew-pan  with  a little  gravy,  a jill  of 
claret,  an  anchovy,  and  a Hired  onion  ; you 
may  put  in  a little  horfe-radifli  and  fome 
muflirooms  ; Hew  it  over  a How  fire  while 
the  mutton  is  enough  ; take  the  gravy,  fkim 
off  the  fat,  and  thicken  it  with  flour  and 
butter ; lay  forc’d-mcat  balls  round  the  mut- 
ton 
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ton.  Garnifh  your  difh  with  horfe-radifh 
and  mufhrooms. 

It  is  proper  either  for  a fide-difh  or  bot- 
tom-difh  ; if  you  have  it  for  a bottom-difh, 
cut  your  mutton  into  two  fillets. 

J 

i 8.  To  collar  a Breast  of  Mutton. 

Take  a bread  of  mutton,  bone  it,  and  fea- 
fon  it  with  nutmeg,  pepper  and  fait,  rub  it 
over  with  the  yolk  of  an  egg  ,-  make  a little 
forc’d  meat  of  veal  or  mutton,  chop  it  with 
a little  beef-fuet,  a few  bread-crumbs,  fweet 
herbs,  an  onion,  pepper  and  fait,  a little 
nutmeg,  two  eggs,  and  a fpoonful  or  two 
of  cream  ; mix  all' together,  and  lay  it  over 
the  mutton,  roll  it  up  and  bind  it  about  with 
coarfe  incle ; put  it  into  an  earthen  difh 
with  a little  water,  dridge  it  over  with  flour, 
and  lay  upon  it  a little  water;  it  will  require 
two  hours  to  bake  it.  When  it  is  enough, 
take  up  the  gravy,  fkitn  off  the  fat,  put  in 
an  anchovy  and  a fpoonful  of  catchup,  thick- 
en it  with  flour  and  butter  : take  the  incle 
from  the  mutton  and  cut  it  into  three  or  four 
rolls  ; pour  the  fauce  upon  the  difh,  and  lay 
about  it  forc’d-meat  balls.  Garnilh  your 
difh  with  pickles. 

It  is  either  proper  for  a fide  or  bottom- 
difh. 

19.,  To  Cellar  a Breast  c/"  Mutton  another' 

Way. 

Take  a bread  of  mutton,  bone  it,  and  fea- 
fon  it  with  nutmeg,  pepper  and  fait ; roll  it 

up 
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up  tight  with  coarfe  inclc,  and  road  it  upon 
a fpit ; when  it  is  enough  lay  it  whole  upon 
the  difh.  Then  take  four  or  fix  cucumbers, 
pare  them  and  cut  them  in  dices,  not  very 
thin;  likewife  cut  three  or  four  in  quarters 
length  way.  dew  them  in  a little  brown 
gravy  and  a little  whole  pepper  ; when  they 
are  enough,  thicken  them  with  flour  and 
butter  the  thicknefs  of  cream  ; fo  ferve  it 
up.  Garmfh  your  difh  with  horfe-radifli. 

20'.  ‘7* o Carbonade  a Breast  o/'Mutton. 

Take  a bread  of  mutton,  half  bone  it,  nick 
it  crofs,  feafon  it  with  pepper  and  fait ; then 
broil  it  before  the  fire  whilfi  it  be  enough, 
drinkling  it  over  with  bread  crumbs  ; let  the 
fauce  be  a little  gravy  and  butter,  and  a few 
ihred  capers  ; put  it  upon  the  difli  with  the 
mutton,  Garnifh  it  with  horfe-radifli  and 
pickles. 

This  is  proper  for  a fide-difh  at  noon,  or 
a bottom-didi  at  night. 

21.  A Cbuic  of  Mutton  roofed  with  few9  d 
Celery. 

Take  a loyn  of  mutton,  cut  off  the  thin 
part  and  both  ends,  take  off  the  fkin,  and 
fcoreitin  the  reading  as  you  would  do  pork; 
then  take  a little  celery,  boil  it,  and  cut  it 
in  pieces  about  an  inch  long,  put  to  it  a lit- 
tle good  gravy,  whole  pepper  and  fait,  two 
or  three  fpooniuls  of  cream,  and  a lump  of 
butter,  fo  thicken  it  up,  and  pour  it  upon 

your 
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your  difh  with  your  mutton.  This  is  pro- 
per fora  fide-difh. 

22.  Mutton  Chops. 

Take  a leg  of  mutton  half  roafled,  when 
it  is  cold  cut  it  in  thin  pieces  as  you  would 
do  any  other  meat  for  halhing,  put  it  into  a 
Hew-pan  with  a little  water  or  fmall  gravy, 
two  or  three  fpoonfu  Is  of  claret,  two  or  three 
fhalots  Aired,  or  onions,  and  two  or  three 
fpoonfuls  of  oyfler  pickle  ; thicken  it  up 
with  a little  flour,  and  fo  ferve  it  up.  Gar- 
nifh  your  difh  with  horfe-radifh  and  pickles. 

You  may  do  a fhoulder  of  mutton  the 
fame  way,  only  boil  the  blade  bone,  and  lie 
it  in  the  middle. 

v 

23.  A forc'd  Leg  of  Mutton. 

Take  a leg  of  mutton,  loofe  the  fkin 
from  the  meat,  be  careful  you  do  not  cut  the 
fkin  as  vouloofen  it:  then  cut  the  meat  from 
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the  bone,  and  let  the  bone  and  fkin  hang  to- 
gether, chop  the  meat  fmall,  with  a little 
beef-fuet,  as  you  would  do  faufages  ; feafon 
it  w ith  nutmeg,  pepper  and  fait,  a few  bread 
crumbs,  two  or  three  eggs,  a little  dry’d 
fage,  Hired  parfley,  and  lemon-peel  ; then 
fill  up  the  fkin  with  forc’d  meat,  and  lay  it 
upon  an  earthen  difh  ; lay  upon  the  meat  a 
little  flour  and  butter,  and  a little  water  in 
the  difh  ; it  will  take  an  hour  and  a half 
baking  ; w'hcn  you  dilh  it  up  lay  about  it  ci- 
ther mutton  or  veal  collops,  w ith  brown 
gravy  faucc.  Garnifli  your  dig  with  horic- 

radifli 
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radifh  and  lemon.  You  may  make  a forc’d 
leo-  of  lamb  the  fame  w av. 

O * 

24.  To  make  French  Cutlets  of  Mutton. 

Take  a neck  of  mutton,  cut  it  in  joints, 
cut  off  the  ends  of  the  long  bones,  then  ferape 
the  meat  clean  off  the  bones  about  an  inch, 
take  a little  of  the  inpart  of  the  meat  of  the 
cutlets,  and  make  it  into  forc’d  meat;  feafon 
it  with  nutmeg,  pepper  and  fait;  then  lay  it 
upon  your  cutlets,  rub  over  them  the  yolk  of 
an  egg  to  make  it  flick  ; chop  a few  fweet 
herbs,  and  put  to  them  a few  bread-crumbs, 
a litte  pepper  and  fait,  and  ffrew  it  over  the 
cutlets,  and  wrap  them  in  double  writing- 
paper  ; cither  broil  them  before  the  fire  or  in 
an  oven,  half  an  hour  will  do  them;  when 
you  dilh  them  up,  take  off  the  out-paper, 
and  let  inthemidll  of  the  difh  a little  brown 
gravy  in  a china  bafon  ; you  may  broil  them 
without  paper,  if  you  pleafe. 

25.  To  fry  Mutton  Steaks. 

Take  a loyn  of  mutton,  cut  off  the  thin 
part,  then  cut  the  refi  into  ffeaks,  and  flat 
them  with  a bill,  feafon  them  with  a little 
pepper  and  fait,  fry  them  in  butter  over  a 
quick  fire  ; as  you  fry  them  put  them  into  a 
itcw-pan  or  earthen  pot,  whilft  you  have 
fried  them  all;  then  pour  the  fat  out  of  the 
pan,  put  in  a little  gravy,  and  the  gravy  thac 
comes  from  the  ffeaks,  with  a lpoonful  of 
claret,  an  anchovy,  and  an  onion  or  a lhalot 
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flired  ; {hake  up  the  fteaks  in  the  gravy,  and 
thicken  it  with  a little  flour;  fo  ferve  them 
up.  Garnilli  your  dilli  with  horfe-radilh  and 
fhalots. 

26.  To  make  artificial  Venison  of  Mutton. 

Take  a large  fhoulder  of  mutton,  or  a mid- 
dling fore  quarter,  bone  it,  lay  it  in  an  earth- 
en diih,  put  upon  it  a pint  of  claret,  and  let 
it  lie  all  night ; when  you  put  it  into  your 
party -pari  or  difh,  pour  on  the  claret  that  it 
lay  in,  with  a little  water  and  blitter;  before 
you  put  it  .into  your  party-pan,  feafon  it  with 
pepper  and  fait  ; when  you  make  the  party 
lie  no  parte  in  the  bottom  of  the  difh. 

27.  How  to  brown  Ragout  a Breast  of  Veal. 

Take  a breaft  of  veal,  cut  off  both  the 
ends,  and  half  roaft  it ; then  put  it  into  a 
rtew-pan,  with  a quart  of  brown  gravy,  a 
fpoonful  of  mufhroom-powder,  a blade  or 
two  of  mace  and  lemon-peel  ; fo  let  it  rtew 
over  a (low  fire  while  your  veal  is  enough  ; 
then  put  in  two  or  three  Hired muflirooms  or 
oyfters,  two  or  three  fpoon  fulls  of  white 
wine  ; thicken  up  your  fiance  with  flour  and 
butter  ; you  may  lay  round  your  veal  feme 
flew’d  morels  and  truffles  ; ifyou  have  none, 
fomc  pallets  rtew’d  in  gravy,  with  artichoke- 
bottoms  cut  in  quarters,  dipt  in  eggs  and 
fry’d,  and  fome  forc’d-meat  balls  ; you  may 
fry  the  fweet-bread  cut  in  pieces,  and  lay 

over  the  veal,  or  fry’d  oyfters ; when  you  fry 
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your*oyfter$  you  mud  dip  them  in  egg  and 
Hour  mixed.  Garnifhyour  difli  with  lemon 
and  pickles. 

28.  A Herico  of  a Breast  of\  eal,  French 
Way . 

Take  a bread  of  veal,  half  road  it,  then 
put  it  into  a ftewr-pan,  with  three  pints  of 
brown  gravy ; fealon  your  veal  with  nutmeg, 
pepper  and  fait ; w hen  your  veal  is  dew’d 
enough,  you  may  put  in  a pint  of  green  peafe 
boil’d,  lake  lix  middling  cucumbers,  pare 
and  cut  them  in  quarters  long  way,  alfo  two 
cabbage-lettuces,  and  dew  them  in  brown 
gravy ; fo  lay  them  round  your  veal  when  you 
dilh  it  up,  with  a few  forc’d-meat-balls  and 
feme  dices  of  bacon.  Garnifh  your  didi 
with  pickles,  mudirooms,  oyders,  and  leT 
meins. 

29.  To  roll  a Breast  of  Veal. 

Take  a bread  of  veal,  and  bone  it,  feafon 
it  with  nutmeg,  pepper  and  fait,  rub  it  over 
w ith  the  yolk  of  an  egg,  then  drew  it  over 
with  fweet  herbs  Hired  lmall,  and  fome  dices 
of  bacon,  cut  thin  to  lie  upon  it,  roll  it  up 
very  tight,  bind  it  with  coarfe  incle,  put  it 
into  an  earthen  dilh  with  a little  water,  and 
lay  upon  it  fome  lumps  of  butter  ; drew  a 
little  feafoningon  theoutddc  of  your  veal,  it 
will  take  two  hours  baking;  when  itisbaked 
take  oH  the  incle  and  cut  it  in  four  rolls,  lay 
it  upon  the  dilh  with  a good  brown  gravy- 
faucc : lay  about  your  veal  the  fwcct-bread 

fry  'd 


f 20  ) 

fry’d,  fomc  forc’d-meat-balls,  a little  crifp 
bacon,  and  a few  fry’d  oylters,  if  you  have 
any  ; fo  ferve  it  up.  Garnifli  your  difti  with 
pickles  and  lemon. 

30.  A flow'd  Breast  of  Veal. 

Take  the  fatteft  and  whiteft  brealt  of  veal 

you  can  get,  cut  oft’ both  ends  and  boil  them 
for  a little  gravy  ; take  the  veal  and  raife  up 
the  thin  part,  make  a forc’d-meat  of  the 
fweet-bread  boil’d,  a few  bread-crumbs,  a 
little  beef-luet,  two  eggs,  pepper  and  fait,  a 
fpoonful  or  two  of  cream,  and  a little  nut- 
meg, mix’d  all  together  ; fo  ftulf  the  veal, 
fkewer  the  lk in  clofe  down,  dridge  it  over 
with  flour,  tie  it  up  in  a cloth,  and  boil  it 
in  milk  and  water  about  an  hour.  For  the 
fauce  take  a little  gravy,  about  a Jill  of  oy- 
fters,  a few  mufhrooms  Hired,  a little  lemon 
Hired  fine,  and  a little  juice  of  lemon  ; fo 
thicken  it  up  with  flour  and  butter  ; when 
you  difti  it  up  pour  the  fame  over  it  ; lay 
over  it  a fu  eet-bread  or  two  cut  in  fiices  and 
fry’d,  and  fry’d  oyfters.  Garnifli  your  dilh 
with  lemon,  pickles  and  muflirooms. 

This  is  properfora  topdilb  either  atnoon 
or  night. 

31.  To  JIt'zv  a Fillet  of  Veal. 

Take  the  leg  of  the  belt  vhyeveal,  cut 

off  the  dugand  the  knuckle,  cut  the  reft  into 
two  fillets,  and  take  the  fat  part  and  cut 
it  in  pieces  the  thicknefs  of  your  finger  ; you 
mult  fluff  the  veal  with  the  fat  make  the 

hole 
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hole  with  a penknife,  draw  it  through  and 
fkcwer  it  round,  feafon  it  with  pepper,  fait, 
nutmeg,  and  hired  parfley ; then  put  it  into 
your  hew-pan,  with  half  a pound  of  butter, 
(without  water)  and  fet  it  on  your  hove  ; 
let  it  boil  very  flow,  and  cover  it  clofe  up, 
turning  it  very  often:  it  will  take  about  two 
hours  in  hewing;  when  it  is  enough  pour 
the  gravy  from  it,  take  oft' the  fat,  put  into 
the  gravy  a pint  of  oy hers  and  a few  capers, 
a little  lemon  peel,  a lpoonful  or  two  of 
white-wine,  and  a little  juice  of  lemon  ; 
thicken  it  with  butter  and  Hour,  the  thick- 
n.efs  of  cream ; lay  round  it  forc’d-meat-balls 
and  ovhers  fry’d,  and  fo  ferve  it  up.  Garnifh 
your  difh  with  a few  capers  and  ftic’d  lemon. 

32.  To  make  Scotch  Collops. 

Take  a leg  of  veal,  take  off  the  thick 
part,  cut  it  in  thin  Id  ices  for  collops,  beat 
them  with  a pahe-pin  ’till  they  be  very  thin; 
leafon  them  with  mace,  pepper  and  fait ; fry 
them  over  a quick  fire,  not  over  brown  ; 
when  the;.'  are  fried  put  them  into  a hew-pan 
with  a little  gravy,  two  or  three  fpoonfuls  of 
white  wine,  two  fpoonfuls  of  oyher-pickle, 
i!  you  have  it,  and  a little  lemon-peel ; then 
fhake  them  over  a hove  in  a hew-pan,  but 
don’t  let  them  boil  over  much  it  only  har- 
dens your  collops  ; take  the  fat  part  of  your 
veal,  huh  it  with  forc’d  meat,  and  boil  it  ; 
when  it  is  boiled  lay  it  in  the  middle  of  your 
difh  with  the  collops  ,•  lay  about  you  collops 
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fiices  of  crifp  bacon,  and  forc’d  meat-balls. 
Garnifh  your  difh  with  dices  of  lemon  and 
oyfters,  or  mufhrooms. 

33.  To  i;m!?Veal  Cutlets. 

Take  a neck  of  veal,  cut  it  in  joints,  and 
flatten  them  with  a bill  ; cut  oft  the  ends  of 
the  bones,  and  lard  the  thick  part  of  the  cut- 
lets with  four  or  five  bits  of  bacon  ; feafon  it 
with  nutmeg,  pepper  and  fait ; ftrew  over 
them  a few  bread  crumbs,  and  fweet  herbs 
fhred  fine ; firft  dip  the  cutlets  in  egg  to 
make  the  crumbs  flick,  then  broil  them  be- 
fore the  fire,  put  to  them  a little  brown  gravy 
fauce ; fo  ferve  it  up.  Garnifh  your  dilli 
with  lemon. 

34.  Veal  Cutlefs  anothn  way. 

Take  a neck  of  veal,  cut  it  in  joints,  and 

flat  them  as  before,  and  cut  oft'  the  ends  of 
the  long  bones  ; feafon  them  with  a little 
pepper,  fait,  and  nutmeg  ; broil  them  on  a 
gridiron,  over  a flow  fire  ; when  they  are 
enough,  ferve  them  up  v ith  brown  gravy 
fauce  and  forc’d  meat-balls. 

Garnifh  your  difh  with  lemon. 

35.  Veal  Cutlets  another  way. 

Take  a neck  of  veal  and  cut  it  in  fliccs, 

flatten  them  as  before,  and  cut  oft  the  ends 
of  the  long  bones  ; feafon  the  cutlets  with 
pepper  and  flair,  and  dridge  over  them  fomc 
flour  ; fry  them  in  butter  over  a quick  fire ; 
w hen  they  are  enough  put  from  them  the  t at 
they  were  fried  in,  and  put  to  them  a little 
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fmall  gravy,  a fpoonful  of  catchup,  a fpoon- 
ful  of  white  wine  or  juice  of  lemon,  and  grate 
in  fome  nutmeg  ; thicken  them  with  Hour 
and  butter,  fo  ferve  them  up. 

Garnifh  your  difh  as  before. 

36.  To  Collar  a Calf’s  Head  to  eat  hoi , 

Take  a large  fat  head,  and  lay  it  in  water 

to  takeout  the  blood;  boil  it  vhilff  the  bones 
will  come  out;  feafon  it  with  nutmeg,  pep- 
per and  fait ; then  wrap  it  up  round  with  a 
large  lump  of  forc’d  meat  made  of  veal ; 
after  which  w rap  it  up  tight  in  a veal  kell 
before  it  is  cold,  and  take  great  care  that 
you  don’t  let  the  head  break  in  two  pieces  ; 
then  bind  it  up  with  coarfe  incle,  lay  it 
upon  an  earthen  difh,  dndge  it  over  with 
Hour,  and  lay  over  it  a little  butter,  with  a 
little  water  in  the  difh;  an  hour  and  a half 
will  bake  it  ; when  it  is  enough  take  off  the 
incle,  cut  it  in  two  length  ways,  laying  the 
fkin-lide  uppermoff ; when  you  lay  it  upon 
your  difh  you  muff  lay  round  it  ftew’d  pal- 
lets and  artichoke-bottoms  fry’d  with  forc’d 
meat  balls ; put  to  it  brown  gravy  fauce  : 
you  may  brow  n your  fauce  with  a few  truf- 
fles or  morels,  and  lay  them  about  your  veal. 

Garnifh  your  difh  with  lemon  and  pickle. 

37.  To  Collar  a Calf’s  Head  to  eat  cold. 

You  muff  get  a calf’s-head  with  the  fkin 

on,  fplit  it  and  lay  it  in  water,  take  out  the 
tongue  and  eyes,  cut  off  the  groin  ends, 
then  tie  it  up  in  a cloth  and  boil  it  whilft  the 
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bones  come  out ; when  it  is  enough  lay  it  on 
a table  w ith  the  fkin-fide  uppermoft,  and 
pour  upon  it  a little  cold  w ater ; then  take 
oft  the  hair  and  cut  off  the  ears  ; mind  you 
do  not  break  the  head  in  tw'o,  turn  it  over 
and  take  out  the  bonus  ; fait  it  very  well  and 
wTrap  it  round  in  a cloth  very  tight,  pin  it 
with  pins,  and  tie  it  at  both  ends,  To  bind 
it  up  with  broad  incle,  then  hang  it  up  by 
one  end,  and  when  it  is  cold  take  it  out ; 
you  muft  make  for  it  brown  pickle,  and  it 
will  keep  half  a year;  when  you  cut  it,  cut 
it  at  the  neck. 

It  is  proper  for  a fide  or  middle  difh,  ei- 
ther for  noon  or  night. 

38  To  viake  a Calf’s  Head  Hash. 

Take  a calf’s  head  and  boil  it,  when  it  is 
cold  take  one  half  of  the  head  and  cut  off  the 
meat  in  thin  flices,  put  it  into  a ftew-pan 
with  a little  brow  n gravy,  put  to  it  a fpoon- 
ful  or  two  of  walnut  pickle,  a fpoonful  of 
catchup,  a little  claret,  a little  fhred  mace, 
a few  capers  fhred,  or  a little  mango  ; boil  it 
over  a dove,  and  thicken  it  with  butter  and 
Hour;  take  the  other  part  of  the  head,  cut 
off  the  bone  ends  and  fcore  it  with  a knife, 
feafon  it  with  a little  pepper  and  fait,  rub  it 
over  with  the  yolk  of  an  egg,  and  drew'  over 
a few  bread  crumbs  and  a little  parllev  ; then 
fet  it  before  the  fire  to  broil  whild  it  is  brown  ; 
and  when  you  didi  up  the  other  part  lay  this 
in  the  midd  ; lay  about  your  halh  brain- 
cakes,  forc’d  meat  balls  and  crifp  bacon. 
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Td  make  Brain-cakes ; take  a handful  of 
bread  crumbs,  a little  fhred  lemon-peel,  pep- 
per, fait,  nutmeg,  fweet-mafjorum,  pariley 
hired  fine,  and  the  yolks  of  three  eggs  ; take 
the  brains  and  fkin  them,  boil  and  chop  them 
final],  fo  mix  them  all  together  ; take  a lit- 
tle butter  in  your  pan  when  you  fry  them, 
and  drop  them  in  as  you  do  fritters,  and  if 
they  run  in  your  pan,  put  in  a handful  more 
of  bread  crumbs. 

39.  To  HaJJj  a Calf’s  Head  while. 

Take  a calf’s  head  and  boil  it  as  much  as 
you  would  do  for  eating,  when  it  is  cold  cut 
it  in  thin  flices,  and  put  it  into  a flew  pan 
with  a white  gravy  ; then  put  to  it  a little 
fhred  mace,  fait,  a pint  of  oyfters,  a few 
fhred  mufhrooms,  lemon-peel,  three  fpoon- 
fuls  of  w hite  wine,  and  fome  juice  of  lemon, 
fhake  all  together,  and  boil  it  over  the  Hove, 
thicken  it  up  with  a little  Hour  and  butter  ; 
when  you  put  it  on  your  dilli,  you  mul'f  put 
a boil’d  fow  l in  the  midft,  and  a fewr  dices 
of  crifp  bacon.  Garni fh  your  dilh  with 
pickles  and  lemon. 

40.  A Ragout  of  a Calf’s  Head. 
lake  two  calves  heads  and  boil  them  as 
you  do  for  eating,  when  they  are  cold  cut  off 
all  the  lantern  part  from  the  flelh,  in  pieces 
above  an  Inch  long,  and  about  the  breadth  of 
your  little  finger  ; put  it  into  your  ftew-pan 
w ith  a little  white  gravy  ; twenty  oyfters  cut 
in  two  or  thee  pieces,  a few  Hired  muih- 

rooms. 
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rooms,  and  a little  juice  of  lemon  ; feafon  it 
with  hired  mace  and  fait,  let  them  all  boil 
together  over  a (love ; take  two  or  three 
fpconfuls  of  cream,  the  yolks  of  two  or  three 
eggs,  and  a little  fhred  parfley,  then  put  it 
into  a ftew-pan ; after  you  have  put  the  cream 
in  you  may  fhake  it  all  the  while;  if  you  let 
it  boil  it  will  curdle  ; fo  ferve  it  up. 

Garnifh  your  difh  with  iippets,  lemon, 
and  a little  pickled  mu fh rooms. 

41 . To  roaft  a Calf’s  Head  to  eat  like  Pig. 

l ake  a calf’s  head,  wafh  it  well,  lay  it  in 
an  earthen  difh,  and  cut  out  the  tongue,  lay 
it  loofe  under  the  head  in  the  difh  w ith  the 
brains,  and  a little  fage  and  parfley  ; rub  the 
head  over  with  the  yolk  of  an  egg,  then  drew 
over  them  a few  bread  crumbs  and  fhred 
parfley,  lay  all  over  it  lumps  of  butter  and  a 
little  fait,  then  fet  it  in  the  oven  ; it  will  take 
about  an  hour  and  a half  baking  ; when  it  is 
enough  take  the  brains,  fage  and  parfley,  and 
chop  them  together,  put  to  them  the  gravy 
that  is  in  the  difh,  a little  butter,  and  a fpoon- 
ful  of  vinegar,  fo  boil  it  up  and  put  it  in 
cups,  and  fet  them  round  the  head  upon  the 
difh,  take  the  tongue  and  blanch  it,  cut  it  in 
two,  and  lay  it  on  each  iidc  the  head,  and 
fomc  flices  ofcrifp  bacon  over  the  head  ; fo 
ferve  it  up. 

42.  S.wczfor  a Neck  of  Veal. 

Fry  your  veal,  and  when  fried  put  ira  a 
little  water,  an  anchovy,  a few  fwcet  herbs, 

a little 
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a little  onion,  nutmeg,  a little  lemon-peel 
Hired  fmall,  and  a little  white  wine  or  ale, 
then  (hake  it  up  with  a little  butter  and  flour, 
and  Tome  cockles  and  capers. 

43.  To  boil  a Leg  of  Lamb,  with  the  Loyn 

fry'd  about  it. 

When  your  lamb  is  boiled  lay  it  in  the 
dilh,  and  pour  upon  it  a little  parfley,  butter, 
and  green  goofeberries  coddled,  then  lay  your 
fried  lamb  round  it;  take fome  fmall  afpara- 
gus  and  cut  it  fmall  like  peafe,  and  boil  it 
green;  when  it  is  boiled  drain  it  in  a cullen- 
derand  lay  it  round  your  lamb  in  fpoonfuls. 

Garnifh  your  difh  with  goofeberries,  and 
heads  ofafparagus  in  lumps. 

This  is  proper  for  a bottom  difli. 

44.  A Leg  of  Lamb  boiled  with  Chickens 

round  it. 

When  your  lamb  is  boiled  pour  over  it 
parfley  and  butter,  with  coddled  goofeber- 
ries, fo  lay  the  chickens  round  your  lamb, 
and  pour  over  the  chickens  a little  white  fri- 
calfy  fauce.  Garnifli  your  difli  with  fippets 
and  lemon.* 

This  is  proper  fora  top  difli. 

45.  A l ricaffcc  of  Lamb  white. 

Take  a leg  of  lamb,  half  roafl  it,  w hen  it 
is  cold  cut  it  in  dices,  put  it  into  a Aew_pan 
with  a little  white  gravy,  a fhalot  ihred  fine, 
a little  nutmeg,  fait,  and  a few'  Ihred  capers  ; 
let  it  boil  over  the  flove  whilfl  the  lamb  is 
enough;  to  thicken  your  fauce,  take  three 

fpoonfuls 
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fpoonfuls  of  cream,  the  yolks  of  two  eggs,  a 
little  fhred  parfley,  and  beat  them  well  toge- 
ther, then  put  it  into  your  ftew-pan  and  fhake 
it  whilfl  it  is  thick,  but  don’t  let  it  boil;  if 
this  do  not  make  it  thick,  putin  a little  flour 
and  butter,  to  ferve  it  up.  Garnifh  your 
difh  with  muihrooms,  oy hers  and  lemon. 

4b.  A brown  Fri coffee  of  Lamb. 

Take  a leg  of  lamb,  cut  it  in  thin  dices 
and  feafon  it  with  pepper  and  fait,  then  fry 
it  brown  with  butter,  when  it  is  fried  put  it 
into  your  ftew-pan,  with  a little  brown  gravy, 
an  anchovy,  a fpoonful  or  two  of  white  wine 
or  claret,  grate  in  a little  nutmeg,  and  let  it 
over  the  hove,  thicken  your  fauce  with  flour 
and  butter.  Garnifh  your  difh  with  mufh- 
rooms,  oyfiers  and  lemon. 

47.  To  make  Violent  like  Lamb  in  1 Vinter. 

Take  a pig  about  a month  old  and  drefs 
it,  lay  it  down  to  the  fire,  when  the  lkin  be- 
gins to  harden  you  muff  take  it  off  by  pieces 
and  when  you  have  taken  all  the  lkin  off, 
draw  it,  and  when  it  is  cold  cut  it  in  quar- 
ters, and  lard  it  with  parfley  then  roaff  it  for 
ufe. 

48.  How  to  ffew  a Hare. 

Take  a young  hare,  wafhand  wipe  it  well, 
cut  the  legs  into  tw  o or  three  pieces ; and  all 
the  other  parts  the  fame  bignefs,  beat  them 
all  flat  withapaffe-pin,  feafon  it  with  nutmeg 
and  fait,  then  flour  it  over,  and  fry  it  in 
butter  over  a quick  fire;  when  you  have  fried 
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it  into  a ftcw-pan,  with  about  a pint  of  gra- 
vy, two  or  three  ipooniuls  ol  claret  and  a 
fmall  anchovy-,  lo  ihake  it  up  with  butter  and 
flour,  (you  muff  not  let  it  boil  in  the  ffeyv- 
pan,  for  it  will  make  it  cut  hard)  then  ferve 
it  up.  Garnilh  your  difh  with  crilp  pariley^ 

49.  Hozv  to  Jug  a Hare. 

Take  a young  hare,  cut  her  in  pieces  as 
you  did  for  hewing,  and  beat  it  well,  leafon 
it  with  the  famefealoning  you  did  before,  put 
it  into  a pitcher  or  any  other  clofe  pot,  with, 
half  a pound  of  butter,  let  it  in  a pot  of  boil- 
ing water,  hop  up  the  pitcher  dole  with  a 
cloth,  and  lay  upon  it  feme  weight  for  fear 
it  lhould  fall  on  one  tide  ; it  will  take  about 
two  hours  in  hewing  :■  mind  your  pot  be  full 
of  water,  and  keep  it  boiling  all  the  time  ; 
when  it  is  enough  take  the  gravy  from  it, 

; clear  off  the  fat,  and  put  her  into  your  gravy 
in  a hew-pan  with  a fpoonful  or  two  of  white 
w ine,  a little  juice  of  lemon,  hired  lemon- 
peel  and  mace  ; you  muh  thicken  it  up  as 
you  would  a white  fricaffe.  Garmili  your 
difh  with  hppets  and  lemon. 

50.  Toroajta  Hare  with  a pudding  in  thelelly. 

When  you  have  wafh’d  the  hare,  nick  the 
legs  in  the  joints,  and  fkewer  them  on  both 
fides,  which  will  keep  her  from  drying  111 
: the  roahing  ; when  you  have  lkewercd  her, 

!put  the  pudding  into  her  belly,  bade  her 
with  nothing  but  buffer  : put  a little  water 
in  the  dripping  pan  ; you  muff  not  bade  it 
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with  the  water  at  all.  When  your  hare  is 
enough,  take  the  gravy  out  of  the  dripping- 
pan,  and  thicken  it  up  with  a little  flour  and 
butter  for  the  fauce. 

To  make  a Pudding  for  the  Hare. 

Take  the  liver;  a little  beef  fuet,  fweet- 
marjoram  and  parfley  fhred  fmali,  with 
bread  crumbs  and  two  eggs;  feafon  it  with 
nutmeg,  pepper  and  fait  to  your  taite,  mix 
all  together,  and  if  it  be  too  ft: iff  put  in  a 
fpoonful  or  two  of  cream.  You  muft  not 
boil  the  liver. 

51.  To  make  a brown  fricaffcf  of  R a b bets. 

Take  a rabbet,  cut  the  legs  in  three  pie- 
ces each,  and  the  remainder  of  the  rabbet 
the  fame  bignefs,  beat  them  thin  and  fry 
them  in  butter  over  a quick  fire;  when  they 
are  fried  put  them  into  a ftew-pan  with  a 
little  gravy,  a fpoonful  of  catchup,  and  a 
little  nutmeg:  thenfhake  it  up  with  a little 
flour  and  butter. 

Garni fh  your  difti  wjth  crifp  parfley. 

52.  A white  fricajfce  of  Rabbets. 

Take  *a  couple  of  young  rabbets  and  half 
roaft  them ; when  they  are  cold  take  oft'  the 
fkin,  and  cut  the  rabbets  in  fmali  pieces, 
(only  take  the  white  part)  when  you  have 
cut  it  in  pieces,  put  it  into  a flew  .pan  w ith 
white  gravy,  a fmali  anchovy,  a little  onion, 
Aired  mace  and  lemon-peel,  fet  it  over  a 
ftove,  and  let  it  have  one  boil,  then  take  a 
little  cream,  the  yolks  of  two  eggs,  a lump 
of  butter,  a little  juice  of  lemon  and  fhred 

parfley ; 
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parfiey;  put  them  all  together  into  a ftew- 
pan,  and  {hake  them  over  the  lire  whilft 
they  be  as  white  as  cream;  you  mutt  not  let 
it  boil,  if  you  do  it  will  curdle.  Garnifh 
your  diih  with  fhred  lemon  and  pickles. 

53.  Hozv  to  make  pulled  Rabbets. 

Take  two  young  rabbets,  boil  them  very 
tender,  and  take  off  all  the  white  meat,  and 
pull  off  the  fkin,  then  pull  it  all  in  fhives, 
and  put  it  into  your  ftew  pan  with  a little 
white  gravy,  a fpoonful  of  white  wine,  a lit- 
tle nutmeg  and  fait  to  your  tatte;  thicken  it 
up  as  you  would  a white  fricaffee,  but  put  in 
no  parfiey;  when  you  ferve  it  up  lay  the 
heads  in  the  middle.  Garnifh  your  difh  with 
Hired  lemon  and  pickles. 

54.  To  drejs  Rabbets  to  look  like  Moor -Game. 

Take  a young  rabbet,  when  it  is  cafed  cut 
off  the  wings  and  the  head ; leave  the  neck  of 
your  rabbet  as  long  as  you  can;  when  you 
cafe  it  you  mutt  leave  on  the  feet,  pull  off 
the  fkin,  leave  on  the  claws,  fo  double  your 
rabbet  and  fkewer  it  like  a fowl;  put  a 
fkewer  at  the  bottom  through  the  legs  and 
neck,  and  tie  it  with  a firing,  it  will  prevent 
its  Hying  open ; when  you  difh  it  up  make 
the  fame  fauce  as  you  would  do  for  partrid- 
ges. Three  are  enough  for  one  dilh. 

55.  To  make  white  Scotch-Collops. 

Take  about  four  pounds  of  a fillet  of  veal, 
cut  it  in  fmall  pieces  as  thin  as  you  can,  then 
take  a fte»y-pan,  butter  it  well  over,  and 
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fhake  a little  flour  over  it,  then  lay  your 
meat  in  piece  by  piece,  whilfl  all  your  pan 
be  covered;  take  two  or  three  blades  of 
mace,  anda  little  nutmeg,  fet  your  flew  pan 
over  the  fire,  tofs  it  up  together  ’till  all  your 
meat  be  white,  then  take  half  a pint  of 
ftrong  veal  broth,  which  muft  be  ready  made, 
a quarter  of  a pint  of  cream,  and  the  yolks 
of  two  eggs,  mix  all  thefe  together,  put  it 
to  your  meat,  keeping  it  tolling  all  the  time, 
’till  they  jufl  boil  up,  then  they  are  enough; 
the  laft  thing  you  do  fqueeze  in  a little  le- 
mon. You  may  put  in  oyflers,  mufhrooms, 
or  what  you  will  to  make  it  rich. 

56.  To  boil  Ducks  with  Onion  Sauce. 

Take  two  fat  ducks,  feafon  them  with  a 

little  pepper  and  lalt,  and  Ikewer  them  up  at 
both  ends,  and  boil  them  whilft  they  are 
tender;  take  four  or  five  large  onions  and 
boil  them  in  milk  and  water,  change  the  wa- 
ter tvro  or  three  times  in  the  boiling,  when 
they  are  enough  chop  them  very  fmall,  and 
rub  them  through  a hair-fieve  with  the  back 
of  a fpoon,  ’till  you  have  rubbed  them  quite 
through,  then  melt  a little  butter,  put  in 
your  onions  and  a little  fait,  and  pour  it  up- 
on your  ducks.  Garnifli  your  difli  with 
onions  and  fippets. 

57.  To  flew  Ducks  either  wild  or  tame. 

Take  two  ducks  and  half  roaft  them,  cut 

them  up  as  you  would  do  for  eating,  them 
put  them  into  a flew  pan  with  a little  brown 
gravy,  a glafs  of  claret,  two  anchovies,  a 

fmall 


fmall  onion  Hired  very  fine,  and  a little  fait; 
thicken  it  up  with  flour  and  butter,  fo  ferve 
it  up.  Garnifh  your  difli  with  a little  raw 
onion  and  fippets. 

58.  To  niake  a white  fricajfee  of  Chickens. 

Take  two  or  three  chickens,  half  roaft 
them,  cut  them  up  as  you  would  do  for  eat- 
ing, and  (kin  them ; put  them  into  a ltew- 
pan  with  a little  white  gravy,  juice  of  lemon, 
two  anchovies.  Hired  mace  and  nutmeg, 
then  boil  it;  take  the  yolks  of  three  eggs,  a 
little  fweet  cream  and  Hired  parfley,  put 
them  into  your  Ifew-pan  with  a lump  of  but- 
ter and  a little  fait ; lliake  them  all  the  while 
they  are  over  the  ftove,  and  be  lure  you  do 
not  let  them  boil  left  they  fhould  curdle. — - 
Garnilli  your  difh  with  fippets  and  lemon. 

5 9.  How  to  make  n Irown  frlcaffce  ofC 1 1 1 ckens. 

Take  two  or  more  chickens,  as  \ ou  would 
have  your  difh  in  b'gnefs,  cut  them  up  as 
you  do  for  eating,  and  flat  them  a little  with 
a paftc-piri ; fry  them  a light  brown,  and 
put  them  into  your  ftew.pan  with  a little 
gravy,  a lpoonlu!  or  two  ol  white  wane  a 
little  nutmeg  and  fait  j thicken  it  up  with 
flour  and  butter.  Garnifh  your  difh  with 
fippets  and  crifp  parfley. 

, 60.  Chickens  Surprise. 

Take  half  a pound  of  rice,  fet  it  over  a 
file  in  foft  water,  when  it  is  hall  boiled  ut 
in  two  or  three  finall  chickens  trufs’d,  w uh 
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two  or  three  blades  of  mace,  and  a little  fait; 
take  a piece  of  bacon  about  three  inches 
fquare,  and  boil  it  in  water  whild  almoft 
enough,  then  take  it  out,  pare  off  the  out- 
fides,  and  put  it  into  the  chickens  and  rice 
to  boil  a little  together;  (you  mull:  not  let 
the  broth  be  over  thick  with  rice)  then  take 
up  your  chickens,  lay  them  on  a difh,  pour 
over  them  the  rice,  cut  your  bacon  in  thin 
dices  to  lay  round  your  chickens,  and  upon 
the  bread:  of  each  a dice. 

This  is  proper  for  a fide  difh. 

6 1,  To  boil  Chickens. 

Take  four  or  five  fmall  chickens,  as  you 
would  have  your  difh  in  bignefs  ; if  they  be 
fmall  ones  you  may  fcald  them,  it  will  make 
them  whiter;  draw  them,  and  take  out  the 
bread  bone  before  you  fcald  them ; when  you 
have  drolled  them,  put  them  into  milk  and 
xvater,  and  wadi  them,  truls  them,  and  cut 
off  the  heads  and  necks ; if  you  drefs  them 
the  night  before  you  ufe  them,  dip  a cloth 
in  milk  and  wrap  them  in  it,  which  will 
make  them  white;  you  mud  boil  them  in 
milk  and  water;  with  a little  fait;  half  an 
hour  or  lefs  will  boil  them. 

To  make  Jauce  for  the  Chickens. 

Take  the  necks,  gizzards  and  livers,  boil 
them  in  water,  when  they  are  enough  drain 
off  the  gravy,  and  put  it  to  a fpoonful  of 
oyder-pickle ; take  the  livers,  break  them 
fmall,  mix  a little  gravy,  and  rub  them  thro* 
a hair-fieve  with  the  back  of  a fpoon,  then 
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put  to  it  a fpoonful  ot  cream,  a little  lemon 
and  lemon-peel  grated;  thicken  it  up  with 
butter  and  flour.  Let  your  fauce  be  no 
thicker  than  cream,  which  pour  upon  your 
chickens.  Garniih  your  difh  with  fippets, 
mufhrooms,  and  flices  of  lemon. 

They  are  proper  for  a flde-dilh  or  a top- 
difli  either  at  noon  or  night. 

6 2.  Hozv  to  boil  a Turkey. 

When  your  turkey  is  drefs’d  and  drawn, 
truls  her,  cut  off  her  feet,  take  down  the 
breaft-bone  with  a knife,  and  few  up  the  fkin 
again;  (luff  the  bread;  with  a white  ftu fling. 

Hozv  to  make  the  Stuffing.  Take  the  fweet- 
bread  of  veal,  boil  it,  lhred  it  fine,  with  a 
little  beef-fuet,  a handful  of  bread-crumbs,  a 
little  lemon-peel,  part  of  the  liver,  a fpoon- 
ful or  two  ot  cream,  with  nutmeg,  pepper, 
fait,  and  two  eggs ; mix  all  together  and  fluff 
your  turkey  with  part  of  the  fluffing,  (the 
refl  you  may  either  boil  or  fry  to  lay  round 
it)  dredge  it  with  a little  flour,  tie  it  up  in  a 
cloth,  and  boil  it  in  milk  and  water.  If  it 
be  a young  turkey,  an  hour  will  boil  it. 

Hozv  to  viakc  Sauce  for  the  Turkey.  Take 
a little  final  1 white  gravy,  a pint  of  oyfters, 
two  or  three  fpoonfuls  ofeream,  a little  juice 
of  lemon,  and  fait  to  your  tafte,  thicken  it 
up  with  flour  and  butter,  then  pour  it  over 
your  turkey  and  ferve  it  up ; lay  round  your 
turkey  fry’d  oyfters,  and  the  forc’d  meat. 

Garni  fh 
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Garnifh  your  difh  with  oyfters,  mufhrooms, 
and  dices  of  lemon. 

63.  How  to  make  another fauce  for  a Turkey. 

Take  a little  ftrong  white  gravy,  with  fome 
of  the  whited  celery  you  can  get,  cut  it  a- 
bpjit  an  inch  long,  boil  it  whilft  it  be  tender, 
aiidjput  it  into  the  gravy,  with  two  anchovies, 
a little  lemon-peel  Hired,  two  or  three  fpoon- 
fuls  of  cream,  a little  fhred  mace,  and  a 
fpoonful  of  white  wine;  thicken  it  up  with 
flour  and  butter;  if  you  dillike  the  celery  you 
may  put  in  the  liver  as  you  did  for  chickens. 

64.  How  to  roof  a Turkey. 

Take  a turkey,  drefs  and  trufs  it,  then 
take  down  the  bread  bone. 

To  make  fluffing  for  the  brcafl.  Take  beef- 
fuet,  the  liver  fhred  fine  and  bread  crumbs, 
a little  lemon  peel,  nutmeg,  pepper  and 
fait  to  your  tade,  a little  Aired  parfley,  a 
fpoonful  or  two  of  cream,  and  two  eggs. 
Put  her  on  a fpit  and  roafi:  her  before  a How 
fire;  you  may  lard  your  turkey  with  fat  ba- 
con; if  the  turkey  be  young,  an  hour  .and  a 
quarter  \vill  road  it.  For  the  fauce,  take  a 
Jfittle  white  gravy,  an  onion,  a few  bread 
crumbs,  and  a little  whole  pepper,  let  them 
boil  well  together,  put  to  them  a little  flour 
and  a lump  of  butter,  which  pour  upon  the 
turkey ; you  may  lay  round  your  turkey 
forc’d  meat  balls. 

Garnidi  your  clidi  with  dices  bf  lemon. 

65.  To  make  a rich  Turkey  Pie. 

Take  a young  turkey  and  bone  it,  only 
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leave  in  the  thigh  bones  md  fhort  pinions; 
take  a large  fowl  and  bone  it,  a little  hired 
mace,  nutmeg,  pepper  and  fait,  and  feafon 
the  turkey  and  fowl  in  the  iniide  ; lay  the 
fowl  in  the  inhde  of  the  low  part  of  the  tur- 
key, and  huh'  the  breah  with  a little  white 
huffing,  (the  lame  wffiite  huffing  as  you  made 
for  the  boiled  turkey)  take  a deep  dilh,  lay 
a pahe  over  it,  and  leave  no  pahe  in  the 
bottom ; lay  in  the  turkey,  and  lay  round  it 
a few  forc’d-meat  balls,  put  in  half  a pound 
of  butter,  and  a j ill  of  water,  then  clofe  up 
the  pie,  an  hour  and  a half  will  bake  it ; 
when  it  comes  from  the  oven  take  off  the 
lid,  put  in  a pint  of  hew’d  oyhers,  and  the 
yolks  of  lix  or  eight  eggs,  lay  them  at  equal 
dihances  round  the  turkey ; you  muh  not 
hew  your  oyhers  in  gravy  but  in  water,  and 
pour  them  upon  your  turkey's  breah;  lay 
round  fix  or  eight  artichoke-bottoms  fry’d, 
fo  lerve  it  up  without  the  lid  ; you  muh 
take  the  fat  out  of  the  pie  before  you  put  in 
the  oyhers. 

66.  To  make  a Turkey  A-la-Dauhe. 
Takea  large  turkey  and  trufsit ; takedown 
the  breah  bone  and  huff  it  in  the  breah  with 
fome  huffing,  as  you  did  the  roah  turkey ; 
lard  it  with  bacon,  then  rub  the  (kin  of  the 
turkey  with  the  yolk  of  an  egg,  and  brew 
over  it  a little  nutmeg,  pepper,  fait,  and  a 
few  bread-crumbs,  then  put  it  into  a copper- 
difli  and  fend  it  to  the  oven;  when  you  dilh 
it  up  make  for  the  turkey  brown  gravy  faucc, 
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fhred  into  your  fauce  a few  oyflers  and  mufh- 
rooms;  lay  round  artichoke-bottoms  fry’d, 
flew’d  pallets,  fore’d-meat  balls,  and  a lit- 
tle crifp  bacon.  Garnifh  your  difh  with 
pickled'  mufhrooms,  and  flices  of  lemon. 

This  is  a proper  difh  for  a remove. 

67-  Potted  Turkey. 

Take  a turkey,  bone  her  as  you  did  for 
the  pie,  and  feafon  it  very  well  in  the  infide 
and  outlide  with  mace,  nutmeg,  pepper  and 
fait,  then  put  it  into  a pot  that  you  defign  to 
keep  it  in,  put  over  it  a pound  of  butter, 

! whdn  it  is  baked  draw  from  it  the  gravy  and 
take  oft  the  fat,  then  fqueeze  it  down  very 
tight  in  the  pot,  and  to  keep  it  down  lay  ap- 
on  it  a weight ; when  it  is  cold  take  part  of 
the  butter  that  came  from  it,  and  clarify  a 
little  more  with  it  to  cover  your  turkey,  and 
keep  it  in  a cool  place  for  ufe  ; you  may 
put  a fowl  in  the  belly  if  you  pleafe. 

Ducks  or  geefe  are  potted  the  fame  way. 

68.  How  to  jugg  Pigeons. 

Take  fix  or  eight  pigeons  and  trufs  them, 
feafon  them  with  nutmeg,  pepper  and  fait. 

To  make  the  fluffing.  Take  the*  livers  and 
fhred  them  with  beef-fuet,  bread-crumbs, 
parftey,  fvvect-marjoram,  and  two  eggs,  mix 
all  together,  then  fluff  your  pigeons,  fowing 
them  up  at  both  ends,  and  put  them  into 
your  jugg  with  the  breaft  downwards,  with 
half  a pound  of  butter ; flop  up  the  jugg 
dole  with  the  cloth  that  no  fleam  can  get 
out,  then  fet  them  in  a pot  of  water  to  boil  ; 
r • they 
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they  will  take  about  two  hours  flowing; 
mind  you  keep  your  pot  full  of  water,  and 
boiling  all  the  time;  when  they  are  enough 
clear  from  them  the  gravy,  and -take  the  fat 
clean  oil';  put  to  your  gravy  a fpoonful  of 
cream,  a little  lemon  peel,  an  anchovy  fhred, 
a few  mufhrooms,  and  a little  white  wine, 
thicken  it  with  a little  flour  and  butter,  then 
ddh  up  your  pigeons,  and  pour  over  them 
the  fauce. , Garni fh  the  difh  with  mufh- 
rooms and  flices  of  lemon. 

This  is  proper  for  a fide  difh. 

69.  Mirranaded  Pigeons. 

Take  fix  pigeons,  and  trufs  them  as  you 
would  do  for  baking,  break  the  breafl-bones, 
feafon  and  fluff  them  as  you  did  for  jugging, 
put  them  into  a little  deep  difh  and  lay  over 
them  half  a pound  of  butter;  but  into  your 
difh  a little  water.  Take  half  a pound  of 
rice,  cree  it  foft  as  you  would  do  for  eating, 
and  pour  it  upon  the  back  of  a iieve,  let  it 
fland  while  it  is  cold,  then  take  a fpoon  and 
flat  it  like  palle  on  your  hand,"  and  lay  on 
the  breaft  of  ever)'  pigeon  a cake  ; lay  round 
your  difh  fome  puff-pafle  not  over  thin,  and 
, fend  them  to  the  oven;  about  half  an  hour 
will  bake  them. 

This  is  proper  at  noon  for  a fide  difh. 

70.  Tojlew  Pigeons. 

Take  your  pigeons,  feafon  and  fluff  them, 
flgt  the  breafl-bones,  and  trufs  them  up  as  you 

would 
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would  do  for  baking,  dredge  them  over  with 
a little  flour,  and  fry  them  in  butter,  turn- 
ing them  round  till  all  tides  be  brown,  then 
put  them  into  a ffew-pan,  with  as  much  . 
brown  gravy  as  will  cover  them,  and  let  them 
flew  while  your  pigeons  be  enough;  then 
take  part  of  the  gravy,  an  anchovy  Hired,  a 
little  catchup,  afmall  onion,  ora  fhalot,  and 
a little  juice  of  lemon  for  fauce,  pour  it  over 
your  pigeons,  and  lay  round  them  forc’d- 
meat  balls  and  crifp  bacon.  Garnifh  your 
difli  with  crifp  parfley  and  lemon. 

71.  To  broil  Pigeons  whole. 

Take  your  pigeons,  feafon  and  fluff  them 
with  the  lame  fluffing  you  did  jugg’d  pigeons, 
broil  them  either  before  the  fire  or  in  an 
oven,  when  they  are  enough,  take  the  gra- 
vy from  them,  and  take  off  the  fat,  then 
put  to  the  gravy  two  or  three  fpoonfuls  of 
water,  a little  boil’d  parfley  lhred,  and 
thicken  your  fauce.  Garnifh  your  difh 
with  crifp  parfley. 

72.  Boiled, Pigeons  with  fricaffee fauce. 

Take  your  Pigeons,  and  when  you  have 
drawn  and  trufs’d  them  up,  break  the  breaff 
bones,  and  lay  them  in  milk  and  water  to 
make  them  white,  tie  them  in  a cloth  and 
boil  them  in  milk  and  water;  when  you  difli 
them  up  put  to  them  white  fricaffee  fauce, 
only  adding  a few  Hired  mufhrooms.  Gar- 
nifh with  crifp  parHey  and  Tippets. 

73.  Topol  Pigeons. 

Take  your  pigeons  and  fitewer  them  with 

their 


( 41  ) 

their  feet  crofs  over  the  breaff,  to  (land  up  ; 
feafon  them  with  pepper  and  fait,  and  roaft 
them;  fo  put  them  into  your  pot,  letting 
the  feet  up;  when  they  are  cold  cover  them 
up  with  clarified  butter. 

74.  Tojleiv  Pallets. 

Take  three  or  four  large  bead:  pallets  and 
boil  them  very  tender,  blanch  and  cut  them 
in  long  pieces  the  length  of  your  finger,  . 
then  in  fmall  bits  the  crofs  way ; fhake  them 
up  with  a little  good  gravy  and  a lump  of 
butter;  -feafoif them  with  a little  nutmeg 
and  fait,  put  in  a fpoonful  of  white  wine, 
and  thicken  it  with  the  yolks  of  eggs  as  you 
do  a white  fricairec. 

75.  To  make  a fri caffe e of  Pig’s  Ears. 

Take  three  or  four  pig’s  ears,  according 
as  you  would  have  your  difli  in  bignefs, 
clean  and  boil  them  very  tender,  cut  them 
in  fmall  pieces  the  length  of  your  finger, 
and  fry  them  with  butter  till  they  be  brown; 
fo  put  them  into  a ftew-pan  w ith  a little 
brow  n gravy,  a lump  of  butter,  a fpoonful 
of  vinegar,  and  a little  muflard  and  fait, 
thickened  with  flour;  take  two  or  three  pig’s 
feet  and  boil  them  very  tender,  fit  for  eat- 
ing, then  cut  them  in  two  and  take  out  the 
large  bones,  dip  them  in  egg,  and  ftrew 
1 over  them  a few  bread  crumbs,  feafon  them 
with  pepper  and  fait;  you  may  cither  fry  or 
broil  them,  and  lay  them  in  the  middle  of 
your  diili  with  the  pig’s  cars. 
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lhcy  are  proper  for  a fide  difii. 


7 6 • To  make  africaffee  of  Tr i pes. 
lake  the  whiteft  feam  tripes  you  can  get, 
and  cut  them  in  long  pieces,  put  them  into 
a ftew-pan  with  a little  good  gravy,  a feu- 
bread-crumbs,  a lump  of  butter,  a little  vi- 
negar to  your  tafte,  and  a little  muftard  if 
you  like  it,-  (hake  it  up  altogether  with  a 
little  Hired  parfley.  Garnifh  your  difh  with 
iippets.  This  is  proper  for  a fide  difh. 

77.  To  make  a fvicajfee  of  Veal  Sweet- 
Breads. 


Take  five  or  fix  veal  fweet  breads,  accord- 
ing as  you  would  have  your  difii  in  bignefs, 
and  boil  them  in  water,  cut  them  in  thin 
flices  the  length  way,  dip  them  in  egg,  fea- 
fon  them  with  pepper  and  fait,  fry  them  a 
light  brown ; then  put  them  into  a ftew- 
pan  with  a little  brown  gravy,  a fpoonful  of 
white  wine  or  juice  of  lemon,  whether  you 
pleafe ; thicken  it  up  with  flour  and  butter; 
and  ferve  it  up.  Garnifh  your  difii  with 
crifp  parfley. 

78.  To  make  a white  fricajfee  of  Tripes,  to 
cat  like  Chickens. 

Take  the  whiteft  and  the  thickeft  feam 
tripe  you  can  get,  cut  the  white  part  in  thin 
flices,  put  it  into  a ftew-pan  with  a little  white 
gravy,  juice  of  lemon,  and  lemon-pcelfiircd, 
alio  a fpoonful  of  white  wine:  takethe  yolks 
of  two  or  three  eggs  and  beat  them  very  well, 
put  to  them  a little  thick  cream,  Hired  par- 
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Hey,  and  two  or  three  chives  if  you  have  any  , 
fhakc  altogether  over  the  itove  while  it  be  as 
thick  as  cream,  but  don’t  let  it  boil  for  fear 
it  curdle.  Garnifh  your  diih  with  Uppers, 
diced  lemon  or  mufhrooms,  and  ferveit  up. 

79.  To  make  a brown  fricajjce  of  Eggs. 

Take  eight  or  ten  eggs,  according  to  the 
bignefs  you  delign  your  difh,  boil  them  hard, 
put  them  in  water,  take  off  the  died,  fry 
them  in  butter  whilft  they  be  a deed  brown, 
put  them  into  a dew-pan  with  a little  brown 
gravy,  and  a lump  of  butter,  fo  thicken  it 
up  with  flour;  take  twro  or  three  eggs,  lay 
them  in  the  middle  of  the  difh,  then  take  the 
other,  cut  them  in  two,  and  fet  them  with 
the  fmall  ends  upwards  round  the  difh;  fry 
fomc  iippets  and  lay  round  them.  Garnifh 
your  dilh  with  crifp  parfley. 

This  is  proper  for  a fide— difh  in  Lent,  or 
any  other  time. 

80.  To  make  a white  fricaffee  of  Eggs. 

Take  ten  or  twelve  eggs,  boil  them  hard 

and  peel  them,  put  them  in  a ftew'-pan  with 
a little  white  gravy,  take  the  yolks  of  two 
or  three  eggs,  beat  them  very  well,  and  put 
to  them  two  or  three  fpoonfuls  of  cream,  a 
fpoonful  of  w hite  wine,  a little  juice  of  le- 
mon,  Aired  parfley,  and  fait  to  your  tafle  ; 
fhakc  alt  together  over  the  ffove  ’till  it  be  as 
thick  as  cream,  but  don’t  let  it  boil;  take 
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your  eggs  and  lay  one  part  whole  on  the  difh  ; 
the  reft  cut  in  halves  and  quarters-,  and  lay 
them  round  your  difh ; you  muff  not  cut 
them  till  you  lay  them  on  the  difh.  Garnifh 
your  difh  with  fippets,  and  Serve  it  up. 

81.  To  flew  Eggs  in  Gravy. 

Take  a little  gravy,  pour  it  into  a little 
pewter  difh,  and  fet  it  over  aflove,  when  it 
is  hot  break  in  as  many  eggs  as  will  cover 
the  difh  bottom,  keep  pouring  the  gravy 
over  them  with  a fpoon  ’till  they  are  white 
at  the  top,  when  they  are  enough  ftrew  over 
them  a little  fait;  fry  fomefquare  fippets  of 
bread  in  butter,  prick  them  with  the  fmall 
ends  upwards,  and  ferve  them  up. 

They  are  proper  for  a fide  difh  at  fupper. 

82.  How /o  Collar  a Piece  o/Y>zl?  to  eat  Cold. 

Take  a flank  of  beef  or  pale-bone,  w hich 
you  can  get,  bone  it,  and  take  off  the  in- 
ner fkin;  nick  your  beef  about  an  inch  dis- 
tance, but  mind  you  don’t  cut  thro’  the  fkin 
of  the  outfide;  then  take  two  ounces  of  fait— 
pctre,and  beat  it  fmall,  and  take  a large  hand- 
ful of  common  fait  and  mix  them  together, 
fhlf  Sprinkling  your  beefover  with  a little  wa- 
ter, and  lay  it  in  an  earthen  difh,  then  throw 
over  your  fait,  fo  let  it  hand,  four  or  five 
days,  then  take  a pretty  large  quantity  of  an 
forts  of  mild  Sweet  herbs,  pick  and  fhred 
them  very  Small,  take  Some  bacon  and  cut  it 
in  long  pieces  the  thicknefs  of  your  finger, 
then  take  your  beef  and  lay  and  layer  of 
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bacon  in  every  nick;  and  another  of  the 
greens;  when  you  have  done  feafon  your 
beef  with  a little  beat  mace,  pepper,  (alt  and 
nutmeg;  you  may  add  a little  neats  tongue, 
and  an  anchovy  in  fomeof  the  nicks  ; fo  roil 
it  up  tight,  bind  it  in  a cloth  with  coarfe  in- 
cle  round  it,  put  it  into  a large  (lew-pot  and 
cover  it  with  water;  let  the  beef  lie  with  the 
end  downwards,  put  to  it  the  pickle  that  was 
in  the  beef  when  it  lay  in  fait,  fet  it  in  a (low 
oven  all  the  night,  then  take  it  out  and  bind 
it  tight,  and  tie  up  both  ends,  the  next  day 
take  it  out  of  the  cloth,  and  put  it  into  pickle; 
you  mud  take  the  fame  pickle  it  was  baked 
in ; takeoff  the  fat,  and  boil  the  pickle,  put 
in  a handful  of  fait,  a few  bay  leaves,  a lit- 
tle whole  Jamaica  and  black  pepper,  a quart 
of  dale  drong  beer,  a little  vinegar  or  ale- 
gar; if  you  make  the  pickle  very  good,  it 
will  keep  five  or  lix  months  very  well;  if 
your  beef  be  not  too  much  baked  it  will  cut 
all  in  diamonds. 

83.  To  roll  a Breast  of  Teal  to  eat  cold. 

Take  a large  bread  of  veal,  fat  and  white, 
bone  it  and  cut  it  in  two,  feafon  it  with  mace, 
nutmeg,  pepper  and  fait,  on  one  part  you 
may  ffrinkle  a few  fvvcct  herbs  (hred  fine, 
roll  them  tight  up,  bind  them  well  with  coarfe 
incle,  fo  boil  it  an  hour  and  a half;  you 
may  make  the  fame  pickle  as  you  did  for  the 
beef,  excepting  the  ltrong  beer;  when  it  is 
enough  take  it  up,  and  bind  it  as  you  did 
the  beef,  fo  hang  it  up  whild  it  be  cold. 

D g 84.  To* 
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84-  To  pot  Tongues. 

Take  your  tongues  and  fait  them  with 
faltpetre,  common  fait  and  bay  fait,  let  them 
lie  ten  days,  then  take  them  out  and  boil 
them  whilft  they  will  blanch,  cut  off  the  low- 
er part  of  the  tongues,  then  feafonthem  with 
mace,  pepper,  nutmeg  and  fait,  put  them 
into  a pot  and  fend  them  to  the  oven,  and 
the  low  part  of  your  tongues  that  you  cut 
off  lay  upon  your  tongues,  and  one  pound  of 
butter,  let  them  bake  whilft  they  are  tender, 
then  take  them  out  of  the  pot,  throw  over 
them  a little  more  feafoning,  put  them  into 
the  potyoudefignto  keep  them  in,  prefsthem 
down  very  tight,  lay  over  them  a weight, 
and  let  them  ftand  all  night,  then  cover 
them  with  clarified  butter.  You  muff  not 
fait  your  tongues  as  you  do  for  hanging. 

85.  How  to  pot  Venison. 

Take  yourvenifohandcutit  in  thin  pieces, 
feafon  it  with  pepper  and  fait,  put  it  into 
your  pot,  lay  over  it  fome  butter  and  a lit- 
tle beef-iuet,  let  it  Hand  all  night  in  the 
oven;  when  it  is  baked  beat  it  in  a marble 
mortar  or  wooden  bowl,  put  in  part  of  the 
gravy,  and  all  the  fat  you  take  from  it; 
when  you  have  beat  it  put  it  into  your  pot, 
then  take  the  fat  lap  of  a {boulder  of  mutton, 
take  off  the  out-fkin,  and  roaft  it,  when  it  is 
roaffcd  and  cold,  cut  it  in  long  pieces  the 
thicknefs  of your  finger;  when  you  put  in 
venifon  into  the  pot,  put  it  in  at  three  times, 
betwixt  every  one  lay  the  mutton  crofs  your 
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pot,  at  an  equal  diftance;  if  you  cut  it  the 
right  way  it  will  cut  all  in  diamonds ; leave 
feme  of  the  venifonto  lay  on  the  top,  and  co- 
ver it  with  clarified  butter  ; fokeep  it  for  ufe. 

86.  To  pot  all  forts  of  Wild- Fo  w l . 

When  the  wild  fowlaredreifedtakeapafte- 
pin,  and  beat  themonthe  bread ’till  they  are 
fiat  ; before  vou  roaftthem  feafon  them  with 
mace,  nutmeg,  pepper  and  fait  ; you  mu  if 
not  roaft  them  over  much  ; when  you  draw 
them  feafon  them  on  the  outfide,  and  fet 
them  on  one  end  to  drain  out  the  gravy  ; and 
put  them  into  your  pot  ; you  may  put  in  two 
layers  ; ifyou  prefs  them  very  flat,  cover  them 
w ith  clarified  butter  when  they  are  cold. 

87.  How  to  pot  Beef. 

Take  two  pounds  of  the  dice  or  buttock, 
feafon  it  with  about  two  ounces  of  faltpetre 
and  a little  commonfalt,  letit  lietwoorthree 
days,  fend  it  to  the  oven,  and  feafon  it  with 
a little  pepper,  fait  and  mace;  lay  over  your 
beef  half  a pound  of  butter  or  beef  fuet,  and 
let  it  ftand  all  night  in  the  oven  to  flew ; take 
from  it  the  gravy  and  the  butter,  and  beat 
them  (with  the  beef)  in  a bowl,  then  take  a 
quarter  of  a pound  of  anchovies,  bone  them, 
and  beat  them  too  with  a little  of  the  gravy ; 
if  it  be  not  feafoned  enough  to  your  tafle, 
put  to  it  a little  more  feafoning  ; put  it  clofe 
down  in  a pot,  and  w'hen  it  is  cold  cover  it 
up  with  butter,  and  keep  it  for  ufe. 

88.  To  ragout  a Rump  <9/Bi:ef. 
lake  a rump  of  beef,  lard  it  with  bacon 
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and  fpices,  betwixt  the  larding,  fluff  it  with 
forc’d-meat,  made  of  a pound  of  veal,  three 
quarters  of  a pound  of  beef  fuet,  a quarter 
of  a pound  of  fat  bacon  boiled  and  fhred 
well  by  itfelf,  a good  quantity  of  parfley, 
winter  favoury,  thyme,  fweet  marjoram, 
and  an  onion,  mix  all  thefe  together,  feafon 
it  with  mace,  cloves,  cinnamon,  fait,  Ja- 
maica and  black  pepper,  and  fome  grated 
bread,  work  the  forc’d-meat  up  with  three 
whites  and  two  yolks  of  eggs,  then  fluff  it, 
and  lay  fome  rough  fuet  in  a flew-pan  with 
your  beef  upon  it,  let  it  fry  till  it  be  brown, 
then  put  in  fome  water,  a bunch  of  fweet 
herbs,  a large  ohion  fluffed  with  cloves,  fli— 
ced  turnips,  carrots  cut  as  large  as  the  yolk 
of  an  egg,  fome  whole  pepper  and  fait,  half 
a pint  of  claret,  cover  it  clofe,  and  let  it 
flew  fix  or  leven  hours  over  a gentle  fire, 
turning  it  very  often. 

89,.  How  to  make  Sauce  for  it. 

Take  truffles,  morels,  fweet-breads,  diced 
pallets  boiled  tender,  three  anchovies,  and 
fome  lemon  peel,  put  thefe  into  fome  brown 
gravy  and  flew  them ; if  you  do  not  think 
it  thick  enough  dredge  in  a little  flour,  and 
jufl  before  you  pour  it  on  your  beef  put  in  a 
little  white  wine  and  vinegar,  andferveit 
up  hot. 

90.  Sauce  for  boiled  Rabbets. 

Take  a few  onions,  boil  them  thoroughly, 
fhifting  them  in  water  often,  mix  them  well  f 
together  with  a little  melted  butter  and  water. 

Some 
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Some  add  a little  pulp  ofapple  and  muftard. 
a i .To  fait  a Leg  of  Mutton  to  eat  like  I lam. 
y Take  a leg  of  mutton,  an  ounce  of  lalt- 
pet  re,  two  ounces  of  bay  lalt,  rub  it  in  very 
well,  take  a quarter  of  a pound  of  coarfe  fu- 
gar,  mix  it  with  two  or  three  handfuls  of 
common  fait,  then  take  and  fait  it  very  well, 
and  let  it  lie  a week,  fait  it  again,  and  let  it 
lie  another  week,  then  hang  it  up,  and  keep 
it  for  ufe,  after  it  is  dry  ufe  it,  the  fooner 
the  better;  it  won’t  keep  fo  long  as  ham. 

92.  How  to  fall  Ham  or  Tongues. 

Take  to  a middling  ham,  two  ounces  of 
faltpetre,  a quarter  of  a pound  of  bay  fait, 
beat  them  together,  and  rub  them  on  your 
ham  very  well,  before  you  fait  it  on  the  in- 
fide,  fet  your  fait  before  the  fire  to  warm; 
to  every  ham  take  halfa  pound  of  coarfe  fu- 
gar,  mix  it  with  a little  of  the  fait,  and  rub  it 
in  very  well,  let  it  lie  for  a week  or  ten  days; 
then  fait  it  again  very  well,  and  let  it  lie  ano- 
ther week  or  ten  days  then  hang  it  to  dry,  not 
very  near  the  fire,  nor  over  much  in  the  air. 

Take  your  tongues  and  clean  them,  and 
cut  off  the  root,  then  take  two  ounces  of  falt- 
petre,  a quarter  of  a pound  of  bay  fait  wrell 
beaten,  three  or  four  tongues,  according  as 
they  are  in  bignefs,  lay  them  on  a place  by 
themfelves,  for  if  you  lay  them  under  your 
bacon  it  fiats  your  tongues,  and  fpoilsthem  ; 
fait  them  very  well,  and  let  them  lie  as  long 
as  the  hams  with  the  lkin  fide  downwards  : 
You  may  do  a rump  of  beef  the  fame  way, 
only  leave  out  the  fugar,  To 
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93.  To  boil  a Knuckle  of  Veal  with  Rice. 

Take  a knuckle  of  veal  and  a ferag  of 
mutton,  put  them  in  a kettle  with  as  much 
water  as  will  cover  thefn,  and  half  a pound 
of  rice;  before  you  put  in  the  rice  let  the 
kettle  be  fkim’d  very  well,  it  will  make  the 
rice  the  whiter;  put  in  a blade  or  two  of 
mace,  and  a little  fait,  fo  let  them  boil  all 
together,  till  the  rice  and  meat  be  thorough- 
ly enough ; you  mult  not  let  the  broth  be 
over  thick;  lerve  it  up  with  the  knuckle  in 
the  middle  of  the  dilh  and  fippets  round  it. 

94.  To  Jitw  Ducks  zvhole. 

Take  ducks  when  they  are  drawn  and 
clean  W'afh’d,  put  them  into  a ftew'-pan  with 
ftrong  broth,  claret,  mace,  whole  pepper, 
an  onion,  an  anchovy,  and  lemon-peel ; 
when  well  ftewed  put  in  a piece  of  butter 
and  Ionic  grated  bread  to  thicken  it;  lay 
round  them  crifp  bacon  and  forc’d-meat 
balls.  Garnifh  with  fhalots. 

95.  To  pot  a Hare. 

Take  a hare,  cafe,  waih,  and  wipe  her  dry, 
cut  her  in  pieces,  keep  out  all  the  bloody 
parts  and  fkins,  feafon  it  with  mace,  pepper 
and  fait,  put  it  into  a pot,  and  lay  over  it  a 
pound  of  beef-fuet,  let  it  Hand  all  night  in  a 
flow'  oven  ; when  it  is  baked  take  out  all  the 
bones,  and  chop  it  all  together  in  a bow  l w-ith 
the  fat  and  gravy  that  comes  from  it,  put  it 
tight  down  into  a pot,  and  when  cold  cover  it 
with  clarified  butter.  If  you  have  no  diflike  to 
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bacon,  you  may  put  in  two  or  three  dices 
when  vou  fend  it  to  the  oven. 

96.  How  to  make  a Hare-Pie. 

Parboil  the  hare,  take  out  all  the  bones, 
and  beat  the  meat  in  a mortar  with  fome  fat  w 
pork  or  new  bacon,  thenfoak  it  in  claret  all 
night,  the  next  day  take  it  out,  feafon  it  with 
pepper,  fait  and  nutmeg,  then  lay  the  back 
bone  in  the  middle  of  the  pie,  put  the  meat 
about  it  with  about  three  quarters  of  a pound 
of  butter,  and  bake  it  in  puff  paffe,  but  lay 
no  paffe  in  the  bottom  of  the  difh. 

97.  To  make  Hare-Pie  another  way. 

Take  the  tlefh  of  a hare  after  it  is  dunned 
and  If  ring  it;  take  a pound  of  beef-fuet  or 
marrow  fhred  lmall,  with  fweet-marjoram, 
parfley  and  fhalots,  take  the  hare,  cut  it  in 
pieces,  feafon  it  with  mace,  pepper,  fait  and 
nutmeg,  then  bake  it  either  in  cold  or  hot 

Ipaffe,  and  when  it  is  baked  open  it  and  put 
to  it  fome  melted  butter., 

98.  To  make  Pig  Royal. 

Take  a pig  and  roaff  it  the  fame  way,  as 
you  did  for  lamb  when  you  draw  it  you  muff 
not  cut  it  up ; when  it  is  cold  you  muff  lard  it 
with  bacon  ; cut  not  your  layers  too  fmall,  if 
you  do  they  will  melt  away,  cut  them  about 
an  inch  and  a quarter  long  ; you  muff  put 
one  row-  down  the  back,  and  one  on  either 
fide,  then  ffrinklc  it  over  with  a few  bread- 
crumbs and  a little  fait,  and  fet  it  in  the  oven, 
an  hour  w ill  bake  it,  but  mind  your  oven  be 
not  too  hot;  you  muff  take  another  pig  of  a 
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lefs  frze,  roaft  it,  cut  it  up,  and  lie  it  on  each 
fide  : The  fauce  you  make  for  a roaft  pig 
will  ferve  for  both. 

This  is  proper  fora  bottom difh  at  a grand 
entertainment. 

99.  To  roaft  Veal  a favoury  way. 

When  you  have  fluffed  your  veal,  ftrew 
fome  of  the  ingredients  over  it  ; when  it  is 
roafted  make  your  fauce  of  what  drops  from 
the  meat,  put  an  anchovy  in  water,  and 
when  diflolved  pour  it  into  the  dripping-pan, 
with  a large  lump  of  butter  and  oyfters  ; 
tofs  it  up  with  flour  to  thicken  it. 

100.  To  make  a Ham  Pie. 

Cut  the  ham  round,  and  lay  it  in  w ater  all 
night,  boil  it  tender  as  you  w ould  do  for  eat- 
ing, take  off  the  fkin,  ftrew  over  it  a little 
pepper,  and  bake  it  in  a deep  dilh,  put  to  it 
a pint  of  water,  and  half  a pound  of  butter  ; 
you  muft  bake  it  in  puft'-pafte  ; but  lay  no 
pafte  in  the  bottom  of  the  diih  ; when  you 
fend  it  to  the  table  fend  it  without  a lid. 

It  is  proper  fora  top  or  bottom  dilh  either 
fummer  or  winter. 

101.  To  make  a Neat’s  Tongue  Pie. 

Take  two  or  three  tongues,  (according  as 
you  would  have  your  pie  in  bignefs)  cut  oft 
ghc  roots  and  low  parts,  take  two  ounces  of 
falt-petre,  a little  bay  fiilt,  rub  them  very  w ell, 
lay  them  on  an  earthen  dilh  with  the  ikin  tide 
downwards,  let  them  lie  for  a week  or  ten 
days,  whilft  they  be  very  red,  then  boil  them 
as  tender  as  you  would  have  them  for  eating, 
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blanch  and  feafcm  with  a little  pepper  ana 
fait,  flat  them  as  much  as  you  can,  bake  them 
in  puli' pa  fle  in  a deep  dilh,  but  lay  no  paftc  in 
the  bottom,  put  to  them  a little  gravy,  and 
halt  a pound  ot  butter;  lay  your  tongues  with 
the  wrong  fide  upwards,  when  they  are  baked 
turn  them,  and  terve  it  up  without  a lid. 

102.  To  boil  Sheep  or  Hog’s  Tongues.. 

Boil,  blanch,  and  fplit  your  tongues,  feafon 
them  with  a little  pepper  and  fait,  then  dip 
them  in  egg,  ftrew  over  them  a few  bread- 
crumbs, and  broil  them  while  they  be  brown; 
ferve  them  up  with  a little  gravy  and  butter. 

1 03 . To  Pickle  Fork. 

Cut  off  the  leg,  fhoulder  pieces,  the  bloody 
neck  and  the  fpare-rib  as  bare  as  they  can, 
then  cut  the  middle  pieces  as  large  as  they  can 
lie  in  the  tub,  fait  them  with  faltpetre,  bay- 
falt,  and  white  fait ; your  faltpetre  muff  be 
beat  fmall,  and  mix’d  with  the  other  falts; 
halfapeck  of  white  fait,  a quart  of  bay-lalt, 
and  halfa  pound  of  faltpetre,  is  enough  fora 
large  hog;  you  muff  rub  the  pork  very  well 
with  your  fait,  then  lay  a thick  layer  of  fait 
all  over  the  tub,  then  a piece  of  pork,  and  do 
fo  till  all  your  pork  is  in;  lay  the  fkin  fide 
downwards,  fill  up  all  the  hollows  and  fidcsof 
the  tub  with  little  pieces  that  are  not  bloodv, 
prefsalldownasclofe  as  poliible,  and  lay  on 
a good  layer  of  fait  on  the  top,  then  lay  on 
the  legs  and  fhoulder  pieces,  which  muff  be 
j uled  firff,  the  rcff  will  keep  two  years  if  not 

K pulled 


( 54  ) 

pulled  up,  nor  the  pickle  poured  from  it. 
You  mulf  obfcrve  to  fee  it  be  covered  with 
pickle. 

104.  To fricaffee  Calf’s  Feet  white. 

Drefs  the  calf’s  feet,  boil  them  as  you 
would  do  for  eating,  take  out  the  long  bones, 
cut  them  in  two,  and  put  them  into  a llew- 
pan  with  a little  white  gravy,  and  a fpoonful 
or  two  of  white  wine;  take  the  volks  of  two 
or  three  eggs,  two  or  three  fpoonfuls  of 
cream,  grate  in  a little  nutmeg  and  fait,  and 
fhake  all  together  with  a lump  of  butter. 
Garnilh  your  difh  with  dices  of  lemon  and 
currants,  and  fo  ferve  them  up. 

105.  To  roll  a Pi  g’s  Head  to  eat  like  Brawn. 

Take  a large  pig’s  head,  cut  oil' the  groin 
ends,  crack  the  bones  and  put  it  in  water, 
fhift  it  once  or  twice,  cut  oil' the  cars,  then 
boil  it  fo  tender  that  the  bones  will  Hip  out, 
nick  it  with  a knife  in  the  thick  part  of  the 
head,  throw' over  it  a pretty  large  handful  of 
fait;  take  half  a dozen  of  large  neat’s  feet, 
boil  them  while  they  be  foft,  fplitthem,  and 
take  out  all  the  bones  and  black  bits ; take 
a drong  coarfe  cloth,  and  lay  the  feet  with 
the  fkin  fide  downw  ards,  with  all  the  loofe 
pieces  on  the  infide;  prels  them  with  your 
hand  to  make  them  of  an  equal  thicknefs,  lay 
them  at  that  length  that  they  w ill  reach  round 
the  head,  a*nd  throw'  over  them  a handful  of 
fait,  then  lay  the  head  acrofs,  one  thick 
part  one  way,  and  the  other  another,  that  the 
iat  may  appear  alike  at  both  ends;  leave  one 
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foot  out  to  lay  at  the  top  to  make  a lantern 
to  reach  round,  bind  it  with  filleting  as  you 
would  do  brawn,  and  tie  it  very  clofe  at 
both  ends;  you  may  take  it  out  ot  the  cloth 
the  next  day,  take  oft'  the  filleting  and  wafk 
it,  wrap  it  about  again  very  tight,  and  keep 
it  in  brau  n pickle. 

This  has  often  been  taken  for  real  brawn. 

jo6.  How  to  fry  Calf’s  Feet  in  Butter. 

Take  four  calf’s  feet  and  blanch  them,  boil 
them  as  you  would  do  for  eating,  take  out 
the  large  bones  and  cut  them  in  two,  beat  a 
fpoonful  of  wheat  flour  and  four  eggs  to- 
gether, put  to  it  a little  nutmeg,  pepper 
and  fait,  dip  in  your  calf’s  feet,  and  fry  them 
in  butter  a light  brown,  and  lay  them  upon 
your  dilh  with  a little  melted  butter  over 
them.  Garnifh  with  flices  of  lemon  and 
ferve  them  up. 

107.  To  make  Savoury  Pattees. 

Take  the  kidney  of  a loin  of  veal  before 
it  be  roafted,  cut  it  in  thin  flices,  feafon  it 
with  mace,  pepper  and  fait,  and  make  your 
pattees ; lay  in  every  patty  a flice,  and  either 
bake  or  fry  them. — You  may  make  marrow 
pattees  the  fame  way. 

108.  To  make  Egg  Pies. 

Take  and  boil  half  a dozen  eggs,  half  a 
dozen  apples,  a pound  and  a halfofbcef- 
fuct,  a pound  of  currants,  and  flared  them, 
fo  feafon  it  with  mace,  nutmeg  and  fugar  to 
. your  tafte,  a fpoonful  or  two  of  brandy,  and 
fwect-meats,  if  you  pleafe. 


E 


O 


109.  To 


( 56  ) 

109.  To  make  a fweet  Chicken  Pie. 

Break  the  chicken  bones,  cut  them  in  little 
bits,  feafonthem  lightly  with  mace  and  fait, 
take  the  yolks  of  four  eggs  boiled  hard  and 
quartered,  five  artichoke  bottoms,  half  a 
pound  of  raifins  of  the  fun,  Honed,  half  a 
pound  of  citron,  half  a pound  of  lemon,  half 
a pound  of  marrow,  a few  forc’d-meat  balls, 
and  halfa  pound  of  currants  well  cleaned,  fo 
make  alight  puff  pafte,  but  put  no  pafte  in 
the  bottom ; when  it  is  baked  take  a little 
white  wine,  a little  juice  of  either  orange  or 
lemon,  the  yolk  of  an  egg  well  beat,  and  mix 
them  together,  make  it  hot  and  put  it  into 
your  pie ; when  you  ferve  it  up  take  the  fame 
ingredients  you  life  for  a lamb  or  veal  pie, 
only  leave  out  the  artichokes. 

no.  To  Roafl  Tongues. 

Cut  off  the  roots  of  two  tongues,  take 
three  ounces  offaltpetre,  a little  bay-falt  and 
common  fait,  rub  them  very  well,  let  them 
lie  a week  or  ten  days  to  make  them  red, 
but  not  fait,  fo  boil  them  tender  as  they  will 
blanch,  ftrew  over  them  a few  bread  crumbs, 
fet  them  before  the  fire  to  brown,  and  turn 
them  to  make  them  brown  on  every  lide. 

To  make  Sauce  for  ihe  Tongues. 

Take  a few  bread  crumbs,  and  as  much 
W'ater  as  will  wet  them,  then  put  in  claret 
till  they  be  red,  and  a little  beat  cinnamon, 
fweeten  it  to  )our  tafte,  put  a little  gravy  on 
the  dilh  with  your  tongues,  and  the  fweet 
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fauce  in  two  bafons,  fet  them  oil  each  fide, 
fo  ferve  them  up. 

in.  To  fry  Calf’s  Feet  in  Eggs. 

Boil  your  calf’s  feet  as  you  would  do  for 
eating,  take  out  the  long  bones  and  fplit 
them  in  two,  when  they  are  cold  feafon  them 
with  a little  pepper,  fait  and  nutmeg;  take 
three  eggs,  put  to  them  a fpoonful  of  flour, 
fo  dip  the  feet  in  it  and  fry  them  in  butter; 
you  muft  have  a little  gravy  and  butter  for 
fauce.  Garnifh  with  currants,  fo  ferve  them 
up. 

1 12.  To  make  a MiNc’d  Pie  of  Calf’s  Feet. 

Take  two  or  three  calf’s  feet,  and  boil 
them  as  you  would  do  for  eating,  take  out 
the  long  bones,  ihred  them  very  fine,  put  to 
them  double  their  weight  ofbeef-fuet  Hired 
fine,  and  about  a pound  of  currants  well 
cleaned,  a quarter  of  a pound  of  candied  o- 
range  and  citron  cut  in  fmall  pieces,  half  a 
pound  of  fugar,  a little  fait,  a quarter  of  an 
ounce  of  mace  and  a large  nutmeg,  beat  them 

I together,  put  in  a little  juice  of  lemon  or 
verjuice  to  your  tafte,  a glafs  of  mountain 
wine  or  fack,  which  you  pleafe,  fo  mix  all 
together;  bake  them  in  pufl-pafle. 

1 1 3.  To  roujl  a Woodcock. 

When  you  ha'- e drefs’d  your  woodcock, 
and  drawn  it  under  the  leg,  takeout  the  bit- 
ter bit,  put  in  the  train  again;  whiUt  the 
woodcot  k is  mailing  fet  under  it  an  earthen 
ditfi  with  either  water  in  or  fmall  gravy,  let 
the  woodcock  drop  into  it,  take  the  gravy, 
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and  put  to  it  a little  butter,  and  thicken  it 
with  flour;  your  woodcock  will  take  about 
ten  minutes  roafling  if  you  have  a brifk  fire; 
when  you  difh  it  up  lay  round  it  wheat  bread 
toafls,  and  pour  the  fauce  over  the  toafls, 
ann  ferve  it  up. 

You  may  roafb  a partridge  the  fame  way, 
only  add  crumb  fauce  in  a bafon. 

1 14.  To  make  a Calf?s  Head  Pie. 

Take  a calf’s  head  and  clean  it,  boil  it  as 

you  would  do  for  hafhing,  when  it  is  cold  cut 
it  in  thin  flices,  and  feafon  it  with  a little 
black  pepper,  nutmeg,  fait,  a few  Aired  ca- 
pers, a few  oyHers  and  cockles,  two  or  three 
mufhrooms,  and  green  lemon  peel,  mix  them 
all  well  together,  put  them  into  your  pie;  it 
mufl:  not  be  a Handing  pie,  but  baked  in  a 
flat  pewter  difh,  with  a rim  of  puff  pafte 
round  the  edge;  when  you  have  filled  the 
pie  with  the  meat,  lay  on  forc’d  meat  balls, 
and  the  yolks  of  fome  hard  eggs,  put  in  a 
little  fmall  gravy  and  butter;  when  it  comes 
from  the  oven  take  off  the  lid,  put  into  it  a 
little  white  wine  to  your  tafle,  and  fhake  up 
the  pie,  fo  ferve  it  up  without  lid. 

1 1 5.  To  make  a Calf’s  Fooi1  Pie. 

Take  two  or  three  calf’s  feet,  according 

as  you  would  have  your  pic  in  bignefs,  boil 
and  bone  them  as  you  would  do  for  eating, 
and  when  cold  cut  them  in  thin  dices;  take 
about  three  quarters  of  a pound  of  beef-iuet 
Hired  fine,  hali  a pound  of raiiins  Honed  half 
a pound  of  cleaned  currants,  a little  mace  and 
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nutmeg,  green  lemon-peel,  fait,  fugar,  and 
candied  lemon  or  orange,  mix  all  together, 
and  put  them  into  a diih,  make  a good  puff- 
pafle,  but  let  there  be  no  palte  in  the  bottom 
of  the  diih;  when  it  is  baked,  take  oil  the 
lid,  and  fqueeze  in  a little  lemon  or  verjuice, 
cut  the  lid  in  lippets  and  lay  round. 

i r 6 - To  make  a Woodcock  Pie. 

Take  three  or  four  brace  of  woodcocks, 
according  as  you  would  have  the  pie  in  big- 
nefs,  drcfs  and  fkewcr  them  as  you  would  do 
for  roalting,  draw  them,  and  feafon  the  in- 
fide  v ith  a little  pepper,  fait  and  mace,  but 
don't  wafh  them,  put  the  train  into  the  belly 
again,  but  nothing  elfe,  for  there  is  fome- 
thing  in  them  that  gives  them  a bitterer 
talle  in  the  baking  than  in  the  roafting,  when 
you  put  them  into  the  diih  lay  them  with  the 
bread:  downwards,  beat  them  upon  the  bread 
as  dat  as  you  can ; you  mud  feafon  them  on 
the  outfide  as  you  do  the  iniide ; bake  them 
in  pud'pade,  but  lay  none  in  the  bottom  of 
the  diih,  put  to  them  a jill  of  gravy  and  a 
little  butter;  you  mud  be  very  careful  your 
pie  be  not  too  much  baked;  when  you  lerve 
it  up  take  old  the  lid,  and  turn  the  wood- 
cocks with  the  bread  upwards. 

You  may  bake  partridge  the  fame  way. 

117.  To  -pickle  Pigeons. 

Take  your  pigeons  and  bone  them;  you 
mud  begin  to  bone  them  at  the  neck  and  turn 
the  d<in  downwards,  when  they  are  boned 
feafon  them  with  peppej,  fait  and  nutmeg, 
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few  up  both  ends,  and  boil  them  in  water 
and  white  wine  vinegar,  a few  bay  leaves,  a 
little  whole  pepper  and  fait;  when  they  are 
enough  take  them  out  of  the  pickle,  and  boil 
it  down  with  a little  more  fait;  when  it  is  cold 
put  in  the  pigeons  and  keep  them  for  ufe. 

1 1 8.  Tu  make  a jvoeet  Veal  Pie. 

Take  a loin  of  veal,  cut  off  the  thin  part 
lengthways,  cut  the  reft  in  thin  flices,  as 
much  as  you  have  occafion  for,  flat  it  with 
your  bill,  and  cut  off  the  bone  ends  next  the 
chine,  feafon  it  with  nutmeg  and  fait;  take 
half  a .pound  of  railins  ftoned,  and  half  a 
pound  of  currants  well  clean’d  mix'all  toge- 
ther, and  lay  a few  of  them  at  the  bottom  of 
the  difh ; lay  a layer  of  meat ; and  betwixt 
every  layer  lay  on  your  fruit,  but  leave  fome 
for  the  top j you  muft  make  a puff  pafte,  but 
lav  none  in  the  bottom  of  the  ddh;  when 
you  have  filled  your  pie,  put  in  a j ill  of  water 
and  a little  butter,  when  it  is  baked  have  a 
caudle  to  put  into  it. 

To  make  the  caudle,  fee  receipt  177. 

1 1 9.  Minc’d  Pies  another  z vay. 

Take  a pound  of  the  fineft  feam  tripes  you 
can  get,  a pound  and  a halt  of  beef  fuet,  and 
chop  them  very  fine;  a pound  and  a half  of 
currants  well  cleaned,  two,  three,  or  four  ap- 
ples pared  and  Hired  very  fine,  a little  green 
lemon  peel  and  mace  Hired,  a large  nutmeg, 
a glafs  of  lack  or  brandy  (which  you  pleale) 
half  a pound  of  lugar,  and  a little  fait,  fo  mix 
them  "well  together,  and  fill  your  petty-pans, 
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then  flick  five  oriixbits  ofcandied  Iemonor 
orange  in  every  petty-pan,  cover  them,  and 
when  baked  they  are  fit  for  ufe. 

1 20.  To  make  a favonry  Chicken  Pye. 

Takehalfa  dozen  of finall  chickens,  feafon 

them  with  mace,  pepper  and  fait,  both  in- 
fide  and  out;  then  take  three  or  four  veal 
fweet  breads,  feafon  them  with  the  fame,  and 
l lay  round  them  a few  forced-meat  balls,  put 
i in  a little  water  and  butter;  take  a little 
i white  gravy  not  over  firong,  fhred  a few 
: oyfters  if  you  have  any,  and  a little  lemon- 
peel,  fqueeze  in  a little  lemon-juice,  not  to 
make  it  four;  if  you  have  no  oyfters  take 
the  whiteft  of  your  fweet-breads  and  boil 
them,  cut  them  fmall,  and  put  them  into  your 
gravy,  thicken  it  with  a little  butter  and  flour; 
when  you  open  the  pie,  if  there  be  any  fat, 
fkim  it  oft,  and  pour  the  fauce  over  thechick- 
i ens  breafts;  fo  ferve  it  up  without  the  lid. 

1 2 1 . To  roafl  a Haunch  't/'Venison. 

Take  a haunch  of  venifonand  fpit  it,  then 

t take  a little  bread  meal,  knead  and  roll  it  very 
i thin,  lay  it  over  the  fat  part  of  your  venifon 
* with  a paper  over  it ; tye  it  round  your  veni- 
c fon  with  a pack-thread;  if  itbealargchaunch 
1 it  will  take  four  hours  roafting,  and  a mid- 
1 dling  haunch  three  hours ; keep  it  balling  all 
I the  time  you  roafl  it;  when  you  dilh  it  up 
put  a little  gravy  in  the  dilh,  and  fweet 
fauce  in  a balon ; half  an  hour  before  you 
draw  your  venifon  take  oft'thcpaftc,  balle 
it,  and  let  it  be  a light  brown. 

122.  To 
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122.  To  make  Sweet  Patties. 

Take  the  kidney  ofadoin  of  veal  with  the 
fat,  when  roafted  fhred  it  very  fine,  put  to  it 
a little  fhred  mace,  nutmeg  and  fait,  about 
half  a pound  of  currants,  the  juice  of  a le- 
mon, and  fugar  to  your  tafte,  then  bake 
them  in  puff-pafte ; you  may  either  fry  or 
bake  them. 

They  are  proper  for  a fide-difh. 

123.  To  make  Beef-Roi.ls. 

Cut  your  beef  thin  as  for  Scotch  collops, 
beat  it  very  well,  and  feafon  it  with  fait,  Ja- 
maica and  white  pepper,  mace,  nutmeg, 
fweet  marjoram,  parfley,  thyme,  and  a little 
onion  fhred  final  1,  rub  them  on  the  collops 
on  one  fide,  then  take  long  bits  of  beef  fuet 
and  roll  in  them,  tyingthemup  with  a thread  ; 
flour  them  well,  and  fry  them  in  butter  very 
brown ; then  have  ready  fome  good  gravy 
and  flew  them  an  hour  and  a half,  flirring 
them  often,  and  keep  them  covered,  when 
they  are  enough  take  off  the  threads,  and 
put  in  a little  flour,  with  a good  lump  of 
butter,  and  fqueeze  in  fome  lemon,  then 
they  are  ready  lor  ufe. 

124.  To  make  a Herring-Pie  of  White 
Salt  Herrings. 

Take  five  or  fix  fait  herrings,  wafli  thorn 
very  well,  lay  them  in  a pretty  quantity  of 
water  all  night  to  take  out  thclaltnefs,  feafon 
them  with  a little  black  pepper,  three  or  four 
middling  onions  peel’d  and  Aired  very  fine 
lay  one  part  of  them  at  the  bottom  of  the  pie, 
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and  the  other  at  the  top;  to  five  or  fix  her- 
rings put  in  half  a pound  of  butter,  then 
lay  in  your  herrings  whole,  only  take  oil  the 
heads;  make  them  into  a handing  pie  with 
a thin  cruft. 

125.  How  to  Colter  Pig. 

Take  a large  pig  that  is  fat,  about  a month 
old,  kill  and  drefs  it,  cut  off  the  head,  cut  it 
in  two  down  the  back  and  bone  it,  then  cut  it 
in  three  or  four  pieces,  wafhit  in  a little  water 
to  take  out  the  blood  : take  a little  milk  and 
water  juft  warm,  put  in  your  pig,  let  it  lie 
about  a day  and  a night,  Ihiftit  two  or  three 
times  in  that  time  to  make  it  white,  then  take 
it  out,  and  wipe  it  very  well  with  a dry  cloth, 
s and  feafon  it  with  mace,  nutmeg,  pepper  and 
1 fait;  take  a little  Aired  parfley  and  ftrinkle  it 
: over  two  of  the  quarters,  fo  roll  them  up  in 

f a fine  foft  cloth,  tie  it  up  at  both  ends,  bind 
it  tight  with  a little  filleting  or  coarle  incle, 
and  boil  it  in  milk  and  water  with  a little 
fait:  it  will  take  about  an  hour  and  a half 
boiling;  when  it  is  enough  bind  it  up  tight 
in  your  cloth  again,  and  hang  it  up  whtllf  it 
be  cold.  For  the  pickle  boil  a little  milk 
and  water,  a few'  bay  leaves  and  a little  lalt; 
w hen  it  is  cold  take  your  pig  out  of  the  cloths 
1 and  put  it  into  the  pickle;  you  muft  fhift 

Sit  out  of  your  pickle  two  or  three  times  to 
.make  it  white,  the  laft  pickle  make  firong, 
r and  put  in  a little  whole  pepper,  a pretty 
large  handful  of  fait,  a few  bay  leaves,  and 
f * fo  keep  it  for  ufc. 

■1  I 
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126.  To  Collar  Salmon. 

Take  the  fide  of  a middling  falmon,  and 
cut  o It  the  head,  take  out  all  the  bones  and 
theoutfide,  feaion  it  with  mace,  nutmeg,  pep- 
per and  fait,  roll  it  tight  up  in  a cloth,  boil 
it,  and  bind  it  up  with  incle;  it  wilf  take 
about  an  hour  boiling;  when  it  is  boiled 
bind  it  tight  again,  when  cold  take  it  very 
carefully  out  of  the  cloth  and  bind  it  about 
with  filleting;  you  mull  not  take  off  the 
filleting  but  as  it  is  eaten. 

To  make  Pickle  to  keep  ii  in. 

Take  two  or  three  quarts  of  water,  ajill  of 
vinegar,  a little  Jamaica  pepper,  and  whole 
pepper,  a large  handful  ot  fait,  boil  them 
all  together,  and  when  it  is  cold  put  in  your 
falmon,  fo  keep  it  forufe:  If  your  pickle 
does  not  keep,  you  mull  renew  it. 

You  may  collar  pike  the  fame  way. 

127.  To  make  an  Oyster  Pie. 

Take  a pint  of  the  Iargefb  oyfiers  you  can 
get,  clean  them  very  well  in  their  own  liquor, 
if  you  have  not  liquor  enough,  add  to  them 
three  or  four  fpoonfuls  of  water;  take  the 
kidney  of  a loin  of  veal,  cut  it  in  thin  flices, 
and  feafon  it  with  a little  pepper  and  fait,  lay 
the  flices  in  the  bottom  of  the  difli,  ( but  there 
mud  be  no  pafte  in  the  bottom  of  the  difli) 
cover  them  with  the  oyftcrs,  ftrew  over  a little 
of  the  feafoning  as  you  did  for  the  veal ; take 
the  marrow  ofone  or  two  bones,  lay  it  over 
your  oyfiers  and  cover  them  with  puff  pafle; 
w hen  it  is  baked  takeoff  the  lid,  put  into  it  a 

fpoonful 
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fpoonful  or  two  of  white  wine,  fluke  it  up 
altogether,  and  ferve  it  up. 

It  is  proper  for  a lide-difh,  cither  for  noon 
or  night. 

128.  To  butter  Crab  and  Lobster. 

Drefs  all  the  meat  out  of  the  belly  and 
claws  of  your  lobfter,  put  it  into  a ftew-pan 
with  two  or  three  fpoonfuls  of  water,  a fpoon- 
ful or  two  of  white  w ine  vinegar,  a little  pep- 
per, fhred  mace,  a lump  of  butter,  fluke  it 
over  the  ftove  till  it  be  very  hot,  but  do  not 
let  it  boil,  if  you  do  it  will  oil ; put  it  into 
your  difh,  and  lay  round  it  your  final  1 claw  s : 
It  is  as  proper  to  put  it  in  feallop  fhells  as 
on  a difh. 

129.  To  roaft  a Lobster. 

If  your  lobfter  be  alive  tie  it  to  the  fpit, 
roafl  and  bafte  it  for  half  an  hour ; if  it  be 
boiled  you  muftputit  in  boiling  water,  and 
let  it  have  one  boil,  then  lie  it  in  a dripping- 
pan  and  bafte  it;  when  you  lay  it  upon  the 
difh,  fplit  the  tail,  and  lay  it  on  each  fide, 
to  ferve  it  up  with  a little  melted  butter  in 
a china  cup. 

130,  To  make  a Quaking  Pudding. 

Take  eight  eggs  and  beat  them  very  w ell, 
put  to  them  three  fpoonfuls  of  London  flour, 
a little  fait,  three  jills  of  cream,  and  boil  it 
with  a ftick  ofeinnamon  and  a blade  ofmacc; 
when  it  is  cold  mix  it  to  your  eggs  and  flour, 
flutter  your  cloth,  and  do  not  give  it  over 
much  room  in  your  cloth  ; about  half  an  hour 
wiil  boil  it;  you  mull  turn  it  in  the  boiling- 
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or  the  flour  will  fettle,  fo  fcrve  it  up  with  a 
little  melted  butter. 

1 3 1 . A Hunting  Pudding. 

Take  a pound  of  fine  flour,  a pound  of 
beef  fuet  Hired  fine,  three  quarters  of  a pound 
ofcurrants  well  cleaned,  a quartern  of  raifins 
Honed  and  Hired,  five  eggs,  a little  lemon 
peel  fhred  fine,  half  a nutmeg  grated,  a jill 
of  cream,  a little  fait,  about  two  fpoonfuls 
of  fugar,  and  a little  brandy,  fornix  all  well 
together,  and  tie  it  up  tight  in  your  cloth; 
it  will  take  two  hours  boiling ; you  muH  have 
a little  white  wine  and  butter  for  your  fauce. 

13 2 A Calf’s  Foot  Pudding. 

Take  two  calf ’s-feet,  when  they  are  clean’d 
boil  them  as  you  would  for  eating;  takeout 
all  the  bones ; when  they  are  cold  fhred  them 
in  a wooden  bowl  as’fmall  as  bread  crumbs ; 
then  take  the  crumbs  of  a penny  loaf,  three 
quarters  of  a pound  of  beef  fuet  flared  fine, 
grate  in  half  a nutmeg,  take  half  a pound  of 
currants  well  waffled,  halfa  pound  of  railins 
Honed  and  fhred,  halfa  pound  of  fugar,  fix 
eggs,  and  a little  lalt,  mix  them  all  together 
very  well  w ith  as  much  cream  as  will  wet 
them,  fo  butter  your  cloth  and  tie  it  up 
tight ; it  will  take  two  hours  boiling  ; you 
may  if  you  pleafe  Hick  it  with  a little  orange 
and  ferve  it  up. 

133.  A Sago  Pudding. 
l ake  three  or  four  ounces  of  fago,  and 
wafli  it  in  two  or  three  waters,  fet  it  on  to 

boil 
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boil  in  a pint  of  water,  when  you  think  it  is 
enough  take  it  up,  fet  it  to  cool,  and  take 
half  of  a candy’d  lemon  fhred  fine,  grate  in 
half  of  a nutmeg,  mix  two  ounces  of  Jordan 
almonds  blanched,  grate  in  three  ounces  of 
bifcuit  if  you.  have  it,  if  not  a few  bread 
crumbs  grated,  a little  role- water  and  half  a 
pint  of  cream ; then  take  fix  eggs,  leave  out 
two  of  the  whites,  beat  them  with  a fpoonful 
or  two  of  fack,  put  them  to  your  l'ago,  with 
about  half  a pound  of  clarified  butter,  mix 
them  all  together,  then  fweeten  it  with  line 
fugar,  put  in  a little  lalt,  and  bake  it  in  a 
diili  with  a little  puff  padc  about  the  difh 
edge,  when  you  ferve  it  up  you  may  dick  a 
little  citron  or  candy’d  orange,  or  any 
fweet-meats  you  pleafe. 

134.  A Marrow  Pudding. 

Take  a penny  loaf,  take  off  the  outlide, 
then  cut  one  half  in  thin  llices ; take  the  mar- 
row of  two  bones,  half  a pound  of  currants 
well  cleaned,  Hired  your  marrow,  and  ffrinkle 
a little  marrow  ami  currants  over  the  difh ; 
lay  over  it  your  bread,  in  thin  dices,  whilff 
you  dll  the  didi ; if  you  have  not  marrow 
enough  you  may  add  to  it  a little  beef  luet 
Hired  fine;  take  five  eggs  and  beat  them  very- 
well,  put  to  them  three  Jills  ofmilk,  grate  in 
half  a nutmeg,  fweeten  it  to  your  tade,  mix 
all  together,  pour  it  over  your  pudding,  and 
five  a little  marrow  to  drinkle  over  the  top 
of  your  pudding;  when  you  fend  it  to  the 
oven  lay  a pud  pade  round  the  diili  edge. 

r 3 5.  A Car- 
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135-  A Carrot  Pudding. 

Take  three  or  four  clear  red  carrots,  boil 
and  peel  them,  take  the  red  part  of  the  car- 
rot, beat  it  very  line  in  a marble  mortar,  put 
to  it  the  crumbs  of  a penny  loaf,  fix  eggs, 
half  a pound  of  clarified  butter,  two  or  three 
fpoonfuls  of  rofe- water,  a little  lemon-peel 
flared,  grate  in  a little  nutmeg,  mix  them 
well  together,  bake  it  with  a puff-palte 
round  your  dilh,  and  have  a little  white 
wine,  butter  and  fugar,  for  the  lauce. 

136.  A Ground  Rice  Pudding. 

Take  half  a pound  of  ground  rice,  half 
cree  it  in  a quart  ofmilk,  when  it  is  cold  put 
to  it  five  eggs  well  beat,  a jill  of  cream,  a 
little  lemon  peel  fhred  fine,  half  a nutmeg 
grated,  half  a pound  of  butter,  and  half  a 
pound  of  fugar,  mix  them  well  together,  put 
them  into  your  difir  with  a little  fait,  and 
bake  it  with  a puff  paftc  round  your  difli  ; 
have  a little  role-water,  butter  and  fugar  to 
pour  over  it  ; You  may  prick  in.  it  candy’d 
lemon  or  citron  if  you  pleafe. 

Half  of  the  above  quantity  will  make  a 
pudding  for  a fide-dilh. 

137.  A Potatoe  Pudding. 

Take  three  or  four  large  potatoes,  boil  them 
as  you  would  do  for  eating,  beat  them  with 
a little  rofe-water  and  a glafs  of  lack  in  a 
marble  mortar,  put  to  them  half  a pound  of 
fugar,  fix  eggs,  half  a pound  of  melted  but- 
ter, half  a pound  of  currants  well  cleaned,  3 

little 
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little  Hired  lemon-peel,  and  candied  orange, 
mix  altogether  and  ferve  it  up. 

138.  yi.il  Apple  Pudding. 

Take  half  a dozen  large  codlins,  or  pip- 
pins, road:  them  and  take  out  the  pulp  ; take 
eight  eggs,  (leave  out  lix  of  the  whites)  half 
a pound  of  fine  powder  fugar,  beat  your  eggs 
and  fugar  well  together,  and  put  to  them  the 
pulp  of  your  apples,  halfa  pound  ol  clari- 
fied butter,  a little  lemon-peel  lhred  fine,  a 
handful  of  bread-crumbs  or  bifeuit,  four 
ounces  ofcandied  orange  or  citron,  and  bake 
it  with  a thin  palde  under  it. 

139.  An  Orange  Pudding. 

Take  three  large  Seville  oranges,  the  clear- 
ed kind  you  can  get,  grate  of  all  the  out- 
rind  ; take  eight  eggs,  (leave  out  fix  of  the 
whites)half  a pound  ofdouble  refined  fugar, 
beat  and  put  it  to  your  eggs,  then  beat  them 
both  together  for  half  an  hour  ; take  three 
ounces  of  fvveet  almonds  blanched,  beat 
them  with  a fpoonful  or  two  of  fair  water  to 
keep  them  from  oiling,  half  a pound  of  but- 
ter, melt  it  without  water,  and  the  juice  of 
two  oranges,  then  put  in  the  rafping?  of 
your  oranges,  and  mix  all  together;  lay  a 
thin  pafte  over  your  dilh,  and  bake  it,  but 
not  in  too  hot  an  oven. 

1 40.  An  Orange  Pudding  another  tcvzy. 

Take  halfa  pound  ofcandied  orange,  cut 
them  in  thin  dices,  and  beat  them  in  a mar- 
ble mortar  to  a pulp  ; take  fix  eggs,  (leav^ 
out  hall  of  the  whites)  halt  a pound  ol  but- 
ter 
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ter,  and  the  juice  of  one  orange  ; mix  them 
together,  and  fweeten  it  with  fine  powder  fu- 
gar,  then  bake  it  with  thin  pafte  under  it. 

1 4 1 . An  Orange  Pudding  another  may. 

Take  three  or  four  Seville  oranges,  the 

cleared:  fkins  you  can  get,  pare  them  very 
thin,  boil  the  peel  in  a pretty  quantity  of 
water,  fhift  them  two  or  three  times  in  the 
boiling  to  take  out  the  bitter  tafte  ; when  it 
is  boiled  you  muft  beat  it  very  fine  in  a mar- 
ble mortar  i take  ten  eggs,  (leave  out  fix  of 
the  whites  three  quarters  of  a pound  of  loaf 
fugar,  beat  it  and  put  it  to  your  eggs,  beat 
them  together  for  half  an  hour,  put  to  them 
half  a pound  of  melted  butter,  and  the  juice 
of  two  or  three  oranges,  as  they  are  of  good- 
nefs,  mix  all  together,  and  bake  it  with  a 
thin  pafte  over  your  difh. 

This  will  make  cheefe-cakes  as  well  as  a 
pudding. 

142.  An  Orange  Pudding  another  way. 

Take  five  or  fix  Seville  orranges,  grate  them 

and  make  a hole  in  the  top,  take  out  all  the 
meat,  and  boil  the  fkins  very  tender,  lhifting 
them  in  the  boiling  to  take  off  the  bitter  tafte ; 
take  half  a pound  of  long  bifcuit,  flice  and 
fcald  them  with  a little  cream,  beat  fix  eggs 
and  put  to  your  bifcuit  ; take  half  a pound  of 
pun-ants,  wafh  them  clean,  grate  in  half  a 
^nutmeg,  put  in  a little  fait  and  a glafs  of 
fack,  beat  all  together,  then  put  it  into  your 
orange  fkins  ; tie  them  tight  in  a piece  of 
fine  cloth,  every  one  feperate  ; about  three 
. - quarters 


( 71  ) 

quarters  of  an  hour  will  boil  them.  You 
muft  have  a little  white  wine,  butter  and 
fugar  for  fauce. 

143.  ¥ 0 make  an  Orange  Pie. 

Take  half  a dozen  feville  oranges,  chip 
them  very  fine  as  you  would  do  for  preferving, 
0 make  a little  hole  in  the  top,  and  fcope  out 
all  the  meat,  as  you  would  do  an  apple,  you 
muft  boil  them  whilft  they  are  tender,  and 
ftiift  them  two  or  three  times. to  takeoff  the 
bitter  tafte ; take  fix  or  eight  apples,  ac- 
cording as  they  are  in  bignefs,  pare  and  fiice 
them,  and  put  to  them  part  of  the  pulp  of 
your  oranges,  and  pick  out  the  firings  and 
pippins,  put  to  them  half  a pound  of  fine 
powder  fugar,  fo  boil  it  up  over  a flow  fire, 
as  you  would  do  for  puffs,  and  fill  your  oran- 
ges with  it;  they  muft  be  baked  in  a deep 
delf  difh  with  no  pafte  under  them;  when 
you  put  them  into  your  difh  put  under  them 
three  quarters  of  a pound  offing  powder  fu- 
gar, put  in  as  much  water  as  will  wet  your 
fugah,  and  put  your  oranges  with  the  open 
fide  uppermoft  ; it  will  take  about  an  hour 
and  half  taking  in  a flow  oven;  lie  over 
them  a light  puff  pafte ; when  you  difh  it  up 
take  oft  the  lid,  and  turn  the  oranges  in  the 
pie,  cut  the  lid  in  fippets,  and  let  them  at 
equal  diltances,  fo  ferve  it  up. 

1 44.  ¥0  make  a quaking  Pudding  another  way. 

Take  a pint  of  cream,  boil  it  with  one  ftick 
of  cinnamon,  take  out  the  fpice  when  it  is 
boiled,  then  take  the  yolks  of  eight  eggs,  and 

four 
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four  whites,,  beat  them  very  well  with  fome 
lack,  and  mix  your  eggs  with  the  cream,  a 
little  fugar  and  fait,  half  a penny  wheat  loaf, 
a fpoonful  of  flour,  a quarter  of  a pound  of 
almonds  blanch’d  and  beat  fine,  beat  them 
altogether,  wet  a thick  cloth,  flour  it,  and 
put  it  in  when  the  pot  boils  ; it  mud  boil  an 
hour  at  leaff : melted  butter,  fack  and  fugar 
is  fauce  for  it  ; (tick  blanch’d  almonds  and 
candy ’d  orange  peel  on  the  top,  fo  ferve  it  up. 

145.  To  make  Plumb  Porri  dge. 

Take  two  fhanks  of  beef,  and  ten  quarts 
of  water,  let  it  boil  over  a flow  fire  till  it  be 
tender,  and  w:hen  the  broth  is  ftrong,  ftrain  it 
out,  wipe  the  potandput  in  the  broth  again, 
flice  in  two  penny  loaves  thin,  cutting  oft’the 
top  and  bottom,  put  fome  of  the  liquor  to 
it,  cover  it  up  and  let  it  Hand  for  a quarter  of 
an  hour,  fo  put  it  into  the  pot  again,  and  let 
it  boil  a .quarter  of  an  hour,  then  put  in 
four  pounds  of  currants,  and  let  them  boil  a 
little  ; then  put  in  two  pounds  ofraifins,  and 
two  pounds  of  prunes,  let  them  boil  till  they 
fwell  ; then  putin  a quarter  of  an  ounce  of 
mace,  a few  cloves  beat  fine,  mix  it  with  a 
little  water,  and  put- it  into  your  pot  ^ alfo  a 
pound  of  fugar,  a little  fait,  a quart  or  bet- 
ter of  claret,  and  the  juice  of  two  or  three 
lemons  or  verjuice  ; thicken  it  with  lago 
inflead  of  bread  ; fo  put  it  in  earthen  pots, 
and  keep  it  for  ufe. 

146.  To  make  a Palpatoon  e/- Pigeons. 

Take  mu  (brooms,  pallets,  oyftcrs  and 

fweet- 
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fweet-breads,  fry  them  in  butter,  put  all 
thefe  in  a ftrong  gravy,  heat  them  over  the 
fire,  and  thicken  them  up  with  an  egg  and  a 
little  butter;  then  take  fix  or  eight  pigeons, 
t rufs  them  as  you  would  for  baling,  feafon 
them  \\  ith  pepper  and  fait,  and  lay  on  them  a 
emit  of  forc’d-meat  as  follows,  viz.  a pound 
of  veal  cut  in  little  bits,  and  a pound  and  a 
half  of  marrow,  beat  it  together  in  a Hone 
mortar,  after  it  is  beat  very  fine,  feafon  it 
with  mace,  pepper  and  fait,  put  in  the  yolks 
of  four  eggs,  and  two  raw  eggs,  mix  altoge- 
ther with  a fewr  bread  crumbs  to  a pafte: 
make  the  fides  and  lid  of  your  pie  with  it, 
then  put  your  ragout  into  your  difh,  and  lay 
in  your  pigeons  with  butter:  an  hour  and  a 
half  will  bake  it. 

147.  To  fry  Cucumbers  for  Mutton fauce. 

You  mult  brown  fome  butter  in  a pan, 
and  cut  fix  middling  cucumbers,  pare  and 
flice  them,  but  not  over  thin,  drain  them 
from  the  water,  then  put  them  into  the  pan, 
when  they  are  fried  brown  put  to  them  a lit- 
tle pepper  and  fait,  a lump  of  butter,  a 
fpoonfulof  vinegar,  a little  fhred  onion,  and 
a little  gravy,  not  to  make  it  too  thin,  fo 
fliake  them  well  together  with  a little  flour. 

You  may  lay  them  round  your  mutton,  or 
they  arc  proper  for  a tide  dilh. 

148.  To  force  a Fowl. 

Take  a good  fowl  pull  and  draw  it,  then 
flit  the  IT  in  down  the  back,  take  the  Belli 
from  the  bones,  and  mince  it  very  well,  mix 

it 
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it  with  a little  beef-fuet,  flared  ajill  of  large 
oyfters,  chop  a flaalot,  a little  grated  bread, 
and  fome  fweet  herbs,  mix  all  together,  fea- 
fon  it  with  nutmeg,  pepper  and  fait,  make 
it  up  with  yolks  of  eggs,  plit  it  on  the  bones 
and  draw  the  fkin  over  it,  few  up  the  back, 
cut  off  the  legs,  and  put  the  bones  as  you 
do  a fowl  for  boiling,  tie  the  fowl  up  in  a 
cloth  ; an  hour  will  boil  it.  For  lauce  take 
a few  oyfters,  fhred  them,  and  put  them  into 
a little  gravy,  with  a lump  of  butter,  a lit- 
tle lemon  peel  flared,  and  a little  juice, 
thicken  it  up  with  a little  flour,  lie  the  fowl 
on  the  difla,  and  pour  the  faufce  upon  it; 
you  may  fry  a little  of  the  forc’d  meat  to  lay 
round.  Garnifla  your  difla  with  lemon;  you 
may  fet  it  in  the  oven  if  you  have  conveni- 
ence, only  rub  over  it  the  yolk  of  an  egg  and 
a few  bread  crumbs. 

149.  To  make  Strawberry  and  Raspberry 
, Fool. 

Takeapintofrafpberries,  fqueczeand  flrain 
the  juice,  with  a fpoonful  of  orange  water, 
put  to  the  juice  lix  ounces  of  fane  fugar,  and 
boil  it  over  the  fire;  then  take  a pint  ol 
cream  and  boil  it,  naix  them  all  well  together, 
and  heat  them  over  the  fire,  but  not  to  boil, 
if  it  do  it  will  curdle;  ffir  it  till  it  be  cold, 
put  it  into  your  bafon  and  keep  it  lor  ufe. 

150.  Ta  wake  a Posset  with  Almonds. 

Blanch  and  beat  three  quarters  oba  pound 
of  almonds,  fo  fine  that  they  will  fpread  be- 
twixt your  fingers  like  butter,  put  in  water 
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as  you  beat  them  to  keep  them  from  oiling; 
take  a pint  of  lack,  cherry  or  goofeberry 
wine,  and  fweeten  it  to  your  tafte  with  double 
refin’d  fugar,  make  it  boiling  hot ; take  the 
almonds,  put  to  them  a little  water,  and 
boil  the  wine  and  almonds  together ; takethe 
yolks  of  four  eggs,  and  beat  them  very  well, 
put  to  them  three  or  four  lpoonfuls  of  wine, 
then  put  it  into  your  pan  by  degrees,  fiirrmg 
it  all  the  while;  when  it  begins  to  thicken, 
take  it  off,  and  fiir  it  a little,  put  it  into  i 
china  difh,  and  ferve  it  up. 

1 5 1 . To  make  Dutch  Beef. 

Takethe  lean  part  ofa  buttock  of  beef  raw, 
rub  it  well  with  brown  fugar  all  over,  and  let 
it  lie  in  a pan  or  tray  two  or  three  hours, 
turning  it  three  or  four  times,  then  fait  it 
with  common  fait,  and  two  ounces  of  falt- 
petre;  let  it  he  a fortnight,  turning  it  every 
day,  then,  roll  it  very  ftraight,  and  put  it  into 
a cheefe  prefs  a day  and  night,  then  take  oft' 
the  cloth  and  hang  it  up  to  dry  in  the  chim- 
ney; when  you  boil  it  let  it  be  boiled  very 
well,  it  will  cut  in  fhivers  like  Dutch  beef. 
You  may  do  a leg  of  mutton  the  fame  way. 

152.  To  make  Bologna  Sausages. 
lake  partola  leg  ot  pork  or  veal,  pick  it 
clean  from  the  fkin  or  tat,  puttoevery  pound 
ol  lean  meat  a pound  of  beef-fuet  picked 
from  the  fkins,  lhred  the  meat  and  fuet  fepa- 
rate  and  very  fine,  mix  them  well  together, 
add  a large  handlul  ol  green  fage  Hired  very 
fmull ; fealon  it  with  pepper  and  fait,  mix  it 
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well,  prefs  it  down  hard  in  an  earthen  pot, 
and  keep  it  for  ufc.  When  you  ufe  them, 
roll  them  up  with  as  much  egg  as  will  make 
them  roll  finooth ; in  rolling  them  up  make 
them  about  the  length  of  your  fingers,  and 
as  thick  as  two  fingers;  fry  them  in  butter, 
which  muft  be  boiled  hot  before  you  put 
them  in  ; and  keep  them  rolling  about  in  the 
pan  ; when  they  are  fried  through  they  are 
enough. 

153.  To  make  an  Amblet  <?/"Cockles. 

Take  four  whites  and  two  yolks  of  eggs, 
a pint  of  cream,  a little  flour,  a nutmeg 
grated,  a little  fait,  and  a j ill  of  cockles,  mix 
all  together,  and  fry  it  brown. 

This  is  proper  for  a fide-difli  either  for 
noon  or  night. 

154.  To  make  a common  quaking  Pudding. 

Take  five  eggs,  beat  them  well  with  a lit- 
tle fait,  put  in  three  fpoonfuls  of  line  flour, 
take  a pint  of  new  milk  and  beat  them  well 
together,  then  take  a cloth,  butter  and  flour 
it,  but  do  not  give  it  over  much  room  in  the 
cloth  ; an  hour  will  boil  it,  give  it-a  turn  every 
nowand  then  at  the  firft  putting  in,  orelfe 
the  meal  will  fettle  to  the  bottom;  have  a lit- 
tle plain  butter  for  fauce,  and  ferve  it  up. 

155.  To  make  a boiled  T a n s e y . 

Take  an  old  penny  loaf,  cut  off  the  out 
cruft,  nice  it  thin,  put  to  it  as  much  hot  cream 
as  will  wet  it,  fix  eggs  well  beaten,  a little 
fhred  lemon-peel  grate  in  a little  nutmeg, 
and  a little  fait;  green  itas  you  did  your  baked 

tanfey, 
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Tanfey,  fo  tic  it  up  in  a cloth  and  boil  it;  it 
will  take  an  hour  and  a quarter  boiling;  when 
you  difli  it  up  (tick  it  with  candied  orange 
and  lay  a Seville  orange  cut  in  quarters  round 
the  dim  ; lerve  it  up  with  melted  butter. 

156.  A Tansev  another  way. 

Take  an  old  penny  loaf,  cut  oft  the  out 
cruft,  flice  it  very  thin,  and  put  to  it  as  much 
hot  milk  as  will  wet  it;  take  fix  eggs,  beat 
them  very  well,  grate  in  half  a nutmeg,  a lit- 
tle fhred  lemon-peel,  halfa  pound  of  clarified 
butter,  half  a pound  of  fugar,  and  a little 
fait ; mix  them  \vell  together.  To  green  your 
Tanfey , Take  a handful  or  two  of  fpinage,  a 
handful  of  tanfey,  and  a handful  of  lorrel, 
clean  them  and  beat  them  in  a marble  mortar, 
or  grind  them  as  you  would  do  grecnfauce, 
(train  them  througha  linen  cloth  into  a bafon, 
and  put  into  your  tanfey  as  much  ofthe  juice 
as  v ill  green  it,  pour  over  for  the  fauce  a lit- 
tle white  wine,  butter  and  fugar;  lay  a rim 
ol  pafte  round  your  difh  and  bake  it;  when 
you  ferve  it  up  cut  a Seville  orange  in  quar- 
ters, and  lay  it  round  the  edge  ofthe  dim. 

157.  To  make  Rice  Pancakes. 
fake  halla  pound  ofrice,  wafh  and pick  it 

c 1 can,  c rec  i t in  fa  i r wate r t i 1 1 i t be  a j ei  1 y, when 

it  is  cold  take  a pint  of  cream  and  the  yolks  of 
(bur  eggs,  beat  them  very  well  together,  ai.d 
put  them  to  the  rice,  \v  ith  grated  nutmeg  and 
lome  fait,  then  put  in  halfa  pound  of  butter, 
and  as  much  flour  as  will  make  it  thick  enough 
to  fry,  with  as  little  butter  as  you  can. 
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158.  To  make  Fruit  Fritters. 

Take  a penny  loaf,  cut  off  the  out  cruft, 
flice  it,  put  to  it  as  much  hot  milk  as  will 
wet  it,  beat  five  or  fix  eggs,  put  to  them  a 
quarter  ofa  pound  of  currants,  well  cleaned, 
and  a little  candied  orange  fhred  fine,  fo 
mix  them  well  together,  drop  them  with  a 
ipoon  into  a flew-pan  in  clarified  butter ; 
have  a little  w:hite  wine,  butter  and  fugar 
for  your  fin-ice,  put  it  into  a china  bafon, 
lay  your  fritters  round,  grate  a little  fugar 
over  them,  and  ferve  them  up. 

156.  To  make  White  Puddings  injkins. 
lake  half  a pound  of  rice,  cree  it  in  milk 
while  it  be  foft,  when  it  is  creed  put  it  into 
a cullender  to  drain;  take  a penny  loaf,  cut 
off  the  out  cruft,  then  cut  it  in  thin  flices, 
feald  it  in  a little  milk,  but  do  not  make  it 
over  w'et ; take  fix  eggs,  and  beat  them  ve- 
ry well,  a pound  of  currants  well  cleaned,  a 
pound  of  beef  fuet  fhred  fine,  two  or  three 
fipoonfuls  of  role-water,  half  a pound  of 
powder  fugar,  a little  la! t,  a quarter  of  an 
ounce  of  mace,  a large  nutmeg  grated,  and 
afmall  ftick  of  cinnamon;  beat  them  toge- 
ther, mix  them  very  well,  and  put  diem  in- 
to the  fkins;  if  you  find  it  be  too  thick  put 
to  it  a little  cream;  you  may  boil  them  near 
half  an  hour,  it  w ill  make  them  keep  the 
better. 

160.  To  make  Black  Puddings. 

Take  two  quarts  of  w hole  oatmeal,  pick 
it  and  half  boil  it,  give  it  room  in  your  cloth, 

(you 
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(you  muft  do  it  the  day  before  you  ule  it) 
put  it  into  the  blood  while  it  is  warm,  with 
a handful  of  fait,  ftir  it  very  well,  beat  eight 
or  nine  eggs  in  about  a pint  of  cream,  and  a 
quart  of  bread  crumbs,  a handful  or  two 
of  maflin  meal  drefs’d  through  a hair-lie ve, 
if  you  have  it,  if  not  put  in  wheat  flour ; to 
this  quantity  you  may  put  an  ounce  of  Ja- 
maica pepper,  an  ounce  of  black  pepper,  a 
• large  nutmeg,  and  a little  more  fait,  l'weet- 
marjoram  and  thyme,  if  they  be  green  fhred 
them  fine,  it  dry  rub  them  to  powder,  mix 
them  well  together,  and  if  it  be  too  thick  put 
to  it  a little  milk ; take  four  pounds  of  bcef- 
fuet,  and  four  pounds  of  lard,  fkin  and  cut 
it  in  thin  pieces,  put  it  into  your  blood  by 
handfuls,  as  you  fill  your  puddings;  when 
they  are  filled  and  tied  prick  them  with  a 
pin,  it  will  keep  them  from  burfting  in  the 
boiling;  (you  muft  boil  them  twice)  cover 
them  clofe  and  it  will  make  them  black. 

1 6 1 . y?// Orange  Pudoin g another  way. 

Take  two  Seville  oranges,  the  largeft  and 
cleared  you  can  get,  grate  oft  the  outer  fkin 
with  a clean  grater ; take  eight  eggs,  (leave 
out  two  of  the  whites)  half  a pound  of  loaf 
fugar,  beat  it  very  fine,  put  it  to  your  eggs, 
and  beat  them  for  an  hour,  put  to  them 
hall  a pound  of  clarified  butter,  and  four 
ounces  of  almonds  blanched,  and  beat  them 
with  a little  rofe-water;  put  in  the  juice  of 
the  oranges,  but  mind  you  don’t  put  in  the 
pippins,  and  mix  altogether;  bake  it  with  a 
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thin  pafte  over  the  bottom  of  the  difh.  It 
mull  be  baked  in  a How  oven. 

162.  To  make  Apple  Fritters. 

Take  four  eggs  and  beat  them  very  well, 

put  to  them  four  fpoonfuls  of  fine  flour,  a 
little  milk,  about  a ^quarter  of  a pound  of 
fugar,  a little  nutmeg  and  fait,  fo  beat  them 
very  well  together ; you  mull  not  make  it 
very  thin,  if  you  do  it  will  not  Hick  to  the 
apple ; take  a middling  apple  and  pare  it, 
cut  out  the  core,  and  cut  the  reft  in  round 
fiices  about  the  thicknefs  of  a drilling;  (you 
may  take  out  the  core  after  you  have  cut  it 
with  your  thimble)  have  ready  a little  lard 
in  a flew  pan,  or  any  other  deep  pan;  then 
take  your  apple  every  dice  Angle,  and  dip 
it  into  your  batter,  let  your  lard  be  very  hot, 
fo  drop  them  in ; you  muft  keep  them  turn- 
ing while  enough,  and  mind  that  they  be  not 
over  brown  ; as  you  take  thorn  out  lay  them 
on  a pewter  difh  before  the  fire  whilft  you 
have  done;  have  a little  white  wine,  butter 
and  fugar  for  the  fauce ; grate  over  them  a 
little  loaf  fugar,  and  ferve  them  up. 

163.  To  make  a Herb  Pudding. 

Take  a good  quantity  of  fpinage  and  par- 

fley,  a little  forrel  and  mild  rhyme,  put  to 
them  a handful  of  great  oatmeal  creed,  Hired 
them  together  till  they  be  very  lmall,  put  to 
them  a pound  of  currants,  well  waffled  and 
cleaned,  four  eggs  well  beaten  in  a j ill  of  good 
cream;  if  you  would  have  it  fweet,  put  in  a 
Quarter  of  a pound  of  fugar,  a little  nutmeg, 

a little 
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a little  fait,  and  a handful  of  grated  bread; 
then  meal  your  cloth  and  tie  it  cloi'e  before 
you  put  it  in  to  boil;  it  will  take  as  much 
boiling  as  a piece  of  beef. 

- 164.  To  make  a Pudding  for  a Hare. 

Take  the  liver  and  chop  it  fmail  with  fome 
thyme,  parfley,  fuet,  crumbs  of  bread  mixt 
with  grated  nutmeg,  pepper,  fait,  an  egg, 
a little  fat  bacon  and  lemon  peel;  you  mult 
make  the  compofition  very  ftiff,  left  it  fhould 
diffolve,  and  you  lofe  your  pudding. 

165.  To  make  a Bread  Pudding. 

Take  three  j ills  ofmilk,  when  boiled,  take 
a penny  loaf  fliced  thin,  cut  off  the  out  cruft, 
put  on  the  boiling  milk,  let  it  ftandclofe  co- 
vered till  it  be  cold,  and  beat  it  very  well  till 
all  the  lumps  be  broke;  take  five  eggs,  beat 
them  very  well,  grate  in  a little  nutmeg,  Hired 
fome  lemon  peel,  and  a quarter  of  a pound 
of  butter  or  beef-fuet,  with  as  much  fugar  as 
will  fweeten  it ; and  currants  as  many  as  y©u 
pleafe ; let  them  be  well  cleaned ; fo  put 
them  into  your  difli,  and  bake  or  boil  it. 

166.  To  make  Clare  Pancakes. 

Take  five  or  fix  eggs,  and  beat  them  very 
well  with  a little  fait,  put  to  them  two  or  three 
fpoonfuls  of  cream,  a fpoonful  of  fine  flour, 
mix  it  with  a little  cream ; take  your  dare 
and  wafh  it  very  clean,  wipe  it  with  a cloth, 
put  your  eggs  into  a pan,  juft  to  cover  vour 
pan  bottom,  lay  the  dare  in  leaf  by  'leaf,, 
v hrlft  you  have  covered  your  pan  all’  over; 
take  a fpoon,  and  pour  the  batter  over  every 
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leaf  till  they  are  all  covered ; when  it  is  done 
lay  the  brown  fide  upwards,  and  ferve  it  up. 
167.  To  make  a Liver  Pudding. 

Take  a pound  of  grated  bread,  a pound  of 
currants,  a pound  and  a half  of  marrow  and 
fiiet  together  cut  final],  three  quarters  of  a 
pound  offugar,  half  an  ounce  of  cinnamon,  a 
quarter  of  an  ounce  of  mace,  a pint  of  grated 
liver,  and  fome  fait,  mix  all  together;  take 
twelve  eggs,  (leave  out  half  of  the  whitesj 
beat  them  well,  put  to  them  a pint  of  cream, 
make  the  eggs  and  cream  warm,  then  put 
it  to  the  pudding,  and  Air  it  well  together, 
fo  fill  them  in  fkins;  put  .to  them  a few' 
blanch’d  almonds  fhre'd  fine,  and  a fpoonful 
or'tw  o ofrofe  water,  fo  keep  them  for  ufe. 

168.  To  make  Oatmeal  Fritters. 

Boil  a quart  of  new  milk,  fieep  a pint  of. 

fine  flour  of  oatmeal  in  it  ten  or  twelve 
hours,  then  beat  four  eggs  in  a little  milk, 
fo  much  as  will  make  it  like  thick  batter, 
drop  them  in  by  fpoonfuls  into  frefti  butter, 
a fpoonful  of  butter  in  a cake,  and  grate 
fugar -over  them ; have  fack,  butter  and  fu- 
gar  for  fauce. 

169.  To  make  Apple  Dumplings. 

Take  half  a dozen  codlins,  or  any  other 

good  apples,  pare  and  core  them,  make  a lit- 
tle cold  butter  parte,  and  roll  it  up  about  the 
thicknefs  ofyour  finger,  fo  wrap  round  every 
apple,  and  tie  them  Angle  in  a fine  cloth, 
boil  them  in  a little  fait  and  water,  and  let 
the  water  boil  before  you  put  .them  in;  half 


. ( 83  ) 

an  hour  will  boil  them ; you  muft  have  for 
fauce  a little  white  wine  and  butter;  grate 
fome  fugar  round  the  difli,  and  lerve  them 
up. 

170.  T 0 make  Herb  Dumplings. 

Take  a penny  loaf,  cut  off  the  out  cruft* 
and  the  reft  in  llices,  put  to  it  as  much  hot 
milk  as  will  juft  wet  it,  take  the  yolks  and 
whites  of  fix  eggs,  beat  them  with  two 
fpoonfuls  of  powder  fugar,  half  a nutmeg, 
and  a little  fait,  fo  put  it  to  your  bread ; take 
half  a pound  of  currants  well  cleaned,  put 
them  to  your  eggs,  then  take  a handful  of  the 
mildeft  herbs  you  can  get,  gather  them  fo 
equal  that  the  tafte  of  one  be  not  above  the 
other,  vafh  and  chop  them  very  fmall,  put  as 
many  of  them  in  as  will  make  a deep  green, 
(don’t  put  any  parfleyamong  them,  nor  any 
other  ftrong  herb)  fo  mix  them  all  together, 
and  boil  them  in  a cloth,  make  them  about 
the  bignefs  ofmiddling  apples,  about  half  an, 
hourwill  boil  them ; putthem  into  your  difh* 
and  have  a little  candy’d  orange,  w hite  wine, 
butter  and  fugar  for  fauce,  fo  ferve  them  up. 

1 7 1 . To  make  Marrow  Tarts. 

To  a quart  of  cream  put  the  yolks  of  12 
eggs,  hall  a pound  of  fugar,  fome  beaten 
mace  and  cinnamon,  a little  fait  and  fome 
fack,  fet  it  on  the  fire  w it  h half  a pound  of 
bifkets,  as  much  marrow,  a little  orange- 
peel  and  lemon  peel ; ftir  it  on  the  fire  till  it 
becomes  thick,  and  when  it  is  fold  put  it 
into  adifhwithpuff-pafte,  then  bake  itgent- 
ly  in  a flow  oven.  _ , 172.  To 
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*72*  To  make  Plain  Fruit  Dumplings. 

Take  as  much  flour  as  you  would  have 
dumplings  in  quantity,  pu:  to  it  a fpoonful 
offugar,  a little  fait,  a little  nutmeg,  a- fpoon- 
ful of  light  yeah,  and  half  a pound  of  cur- 
rants well  wafhed  and  cleaned,  fo  knead  them 
the  ftiffnefs  you  do  a common  dumpling, 
you  muft  have  white  wine,  fugar  and  butter 
forfauce;  you  may  boil' them  either  in  a 
cloth  or  without ; fo  ferve  them  up. 

173.  ‘lo  make  Oyster  Loaves. 

Take  half  a dozen  French  loaves,  rafp 
them  and  make  a hole  at  the  top,  take  out 
all  the  crumbs  and  fry  them  in  butter  till 
they  be  crifp;  when  your  oyfters  are  flewed, 
put  them  into  your  loaves,  cover  them  up 
before  the  fire  to  keep  hot  whilfl  you  want 
them ; fo  ferve  them  up. 

They  are  proper  either  for  a fide-difli  or 
middle-difh. 

You  may  make  cockle  loaves  or  mufh- 
room  loaves  the  fame  way. 

174.  To  make  a Gooseberry  Pudding. 

Take  a quart  ofgreen  goofeberries,  pick, 
coddle,  bruife  and  rub  them  through  a hair 
fieve  to  take  out  the  pulp  ; take  fix  lpoon- 
fuls  of  the  pulp,  fix  eggs,  three  quarters  of  a 
pound  of  fugar,  hall  a pound  of  clarified 
butter,  a little  lemonpeeMhred  fine,  a hand- 
ful of  bread-crumbs  or  bifeuit,  a fpoonful  of 
rofe- water  or  orange-flour-water;  mixthefe 
well  together,  and  bake  it  with  pafte  round 
thedilh;  you  may  add  fweetmeats  if  you 
pi  cafe.  ' 1 75 
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175.  To  make  an  Eel  Pie. 

Cafe  and  clean  the  eels,  feafon  them  with 
a little  nutmeg,  pepper  and  fait,  cut  them 
in  long  pieces ; you  irruft  make  your  pie  with 
hot  butter  pafte,  let  it  be  oval  with  a thin, 
cruft;  j lay" in  your  eels  length  way,  putting 
over  them  a little  frefh  butter;  fo  bake  them. 

Eel  pies  are  good,  and  eat  very  well  w ith 
currants,  but  lfyou  put  in  currants  you  muft 
not  ule  any  black  pepper,  but  a little  Ja- 
maica pepper. 

176.  To  make  a Turbot-Head  Pie. 

Take  a middling  turbot-head,  pretty  w'ell 
cut  oft';  walh  it  clean,  take  out  the  gills,  fea- 
fon it  pretty  well  with  mace,  pepper  and 
fait,  fo  put  it  into  a deep  dilh  with  half  a 
pound  of  butter,  cover  it  with  a light  puff 
pafte,  but  lay  none  in  the  bottom ; when  it 
is  baked  take  out  the  liquor  and  the  butter 
that  it  was  baked  in,  put  it  into  a fauce-pan 
with  a lump  of  frefh  butter  and  flour  to  thick- 
en it,  with  an  anchovy  and  a glafs  of  white 
w ine,  fo  pour  it  into  your  pie  again  over  the 
fifh;  you  may  lay  round  half  a dozen  yolks 
of  eggs  at  equal  diftances;  when  you  have 
cut  off  the  lid,  lie  it  in  fippets  round  your 
difh,  and  ferve  it  up. 

177.  To  make  a Caudle  for  a fweet  Veal  Pie. 

Take  about  a j ill  of  white  w ine  and  ver- 
juice mixed,  make  it  very  hot,  beat  the  yolk 
ot  an  egg  very  well,  and  then  mix  them  to- 
gether as  you  would  do  mull’d  ale ; you  muft 
iweeten  it  very  well,  bccaufe  there  is  no  fu- 
gar  in  the  pie.  'Phis 
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This  caudle  will  do  for  any  other  fort  of 
pie  that  is  fwect. 

178.  To  make  Sweet-meat  Tarts. 

Make  a little  (hell  pafle,  roll  it,  and  line 
your  tins,  prick  them  in  the  infide,  and  fo 
bake  them;  when  you  ferve  them  up  put  in 
any  fort  of  fwcet-meat,  what  you  pleafe. 

You  may  have  a different  fort  every  day, 
do  but  keep  your  fhells  baked  by  you. 

179.  To  make  Orange  Tarts. 

Take  two  or  three  Sevilleoranges  and  boil 
them,  fhift  them  in  the  boiling  to  take  out'  the 
bitter,  cut  them  in  two,  takeout  the  pippins, 
and  cut  them  indices;  they  mud  be  baked  in 
crifp  pade;  when  you  fill  the  petty-pans,  lay- 
in  a layer  of  oranges  and  a layer  of  fugar, 
(a  pound  will  fweeten  a dozen  of  fmall  tins, 
if  you  do  not  put  in  too  much  orange)  bake 
them  in  a flow  oven,  and  ice  them  over. 

180.  To  viake  a Tansey  another  way. 

Take  a pint  of  cream,  fome  bifcuits  with- 
out feeds,  two  or  three  fpoonfuls  of  fine 
flour,  nine  eggs,  leaving  out  two  of  the 
whites,  fome  nutmeg,  and  orange-flower- 
water,  a little  juice  of  tanfey  and  fpinage, 
put  it  into  a pan  till  it  be  pretty  thick,  then 
fry  or  bake  it,  if  fried  take  care  that  you  do 
not  let  it  be  over  brown.  Garnifh  with 
orange  and  fugar,  fo  ferve  it  up. 

1 81,  A good  Paste  for  Tarts. 

Take  a pint  of  flour,  and  rub  a quarter 
of  a pound  of  butter  in  it,  beat  two  eggs 
with  a fpoonful  of  double-refined  fugar,  and 

two 


f 87  ) 

two  or  three  lpoonfuls  of  cream  to  make  it 
into  pafte;  work  it  as  little  as  you  can,  roll 
it  out  thin;  butter  your  tins,  duft  on  forne 
flour,  then  lay  in  your  pafte,  and  do  not  fill 
them  too  full. 

182.  To  make  transparent  Tarts. 

Take  a pound  of  flour  well  dried,  beat 
one  egg  till  it  be  very  thin,  then  melt  almoft 
three  quarters  of  a pound  of  butter  without 
fait,  and  let  it  be  cold  enough  to  mix  w ith  an 
egg,  then  put  it  into  the  flour  and  make 
your  pafle,  roll  it  very  thin,  when  you  are 
fetting  them  into  the  oven  wetthem  over  with 
a little  fair  water,  andgratea  little  fugar  ; if 
you  bake  them  rightly  they  will  be  very  fine. 

183.  To  make  a Shell  Paste. 

Take  half  a pound  of  fine  flour,  and  a 
quarter  of  a pound  of  butter,  the  yolks  of 
two  eggs  and  one  white,  two  ounces  of  fu- 
gar finely  lifted,  mix  all  thefc  together  with 
a little  w ater,  and  roll  it  very  thin  whilft  you 
can  fee  through  it;  when  you  lid  your  tart$ 
prick  them  to  keep  them  from  bhflering; 
make  hire  to  roll  them  even,  and  when  you 
bake  them  ice  them. 

1 84.  To  make  Paste  for  Tarts. 

Take  the  yolks  of  five  or  fix  eggs,  jufl  as 
you  would  have  pafle  in  quantity;  to  the 
yolks  of  lix  eggs  put  a pound  of  butter,  work 
the  butter  with  your  hands  till  it  take  up  all 
the  eggs,  then  take  fume  London  flour 
and  w ork  it  with  your  butter  whilft  it  comes 
- to  a pafte,  put  in  about  two  fpoonluls  of  loaf 
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fugar  beat  and  fifted,  and  about  half  ajill 
of  water;  when  you  have  wrought  it  well 
together  it  is  fit  for  ufe. 

This  is  a pafte  that  fcldom  runs  if  it  be 
even  rolled ; roll  it  thin  but  let  your  lids  be 
thinner  than  your  bottoms ; when  you  have 
made  your  tarts,  prick  them  over  with  a pin 
to  keep  them  from  blifiering;  when  you  are 
going  to  put  them  into  the  oven,  wet  them 
over  with  a feather  dipt  in  fair  water,  and 
grate  over  them  a little  double-refined  loaf 
fugar,  it  will  ice  them ; but  don’t  let  them 
be  baked  in  a hot  oven. 

185.  A Short  Paste  for  Tarts. 

Take  a pound  of  wheat  Hour,  and  rub  it 
very  final! , three  quarters  of  a pound  of  butter, 
rub  it  as  fmall  as  the  fiour,  put  to  it  three 
fpoonfuls  of  loaf  fugar  beat  and  fifted,  take 
the  volks  of  four  eggs,  and  beat  them  very 
well;  put  to  them  a fpoonfulor  twoofrofe- 
water,  and  as  much  fair  water  as  will  work 
them  into  a palte,  then  roll  them  thin,  and 
ice  them  'over  as  you  did  the  other  if  you 
pleafe,  and  bake  them  in  a flow  oven. 

186.  To  make  a light  Paste  for  a Venison 
Pasty,  or  other  Pie. 

Take  a quarter  of  a peck  of  fine  flour,  or 
as  much  as  you  think  you  have  occalion  for, 
and  to  every  quartern  of  flour  put  a pound 
and  a quarter  of  butter,  break  the  third  part 
of  your  butter  into  the  flour;  then  take  the 
whites  of  three  or  four  eggs,  beat  them  very 
well  to  a froth,  and  put  to  them  as  much 
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water  as  will  knead  the  meal;  do  not  knead 
it  over  ft  iff,  then  roll  in  the  reft  of  your  but-  • 
ter,  you  muft  roll  it  five  or  fix  times  over  at 
leaft,  and  fprinkle  a little  Hour  over  your  but- 
ter every  time  you  roll  it  up,  wrap  it  up  the 
crofs  way,  and  it  will  be  fit  lor  ufe. 

187.  To  make  a Pajie for  a Standing  Pie. 

Take  a quartern  of  Hour  or  more  if  you 
have  occalion,  and  to  every  quartern  ol  flour 
put  a pound  ofbutteranda  little  fait,  knead 
it  with  boiling  \\  ater,  then  work  it  very  well, 
and  let  it  lie  whilft  it  is  cold. 

This  pafie  is  good  enough  for  a goofe  pie, 
or  any  other  Handing  pie. 

188.  A If  hi  Pajie  for  a Dish  Pie. 

Take  a quartern  of  flour,  and  break  into 
it  a pound  of  butter  in  large  pieces,  knead  it 
very  fluff,  handle  it  as  lightly  as  you  can,  and 
roll  it  once  or  twice,  then  it  is  fit  for  ufe. 

1 89.  To  make  Cheese-Cakes. 

Take  a gallon  of  new  milk,  make  of  it  a 
tender  curd,  wring  the  whey  from  it,  put  it 
into  a bafon,  and  break  three  quarters  of  a 
pound  of  butter  into  the  curd,  then  with  a 
clean  hand  work  the  butter  and  curd  together 
till  all  the  butter  be  melted,  and  rub  it  in  a 
hair  fieve  with  the  back  of  a fpoon  till  all  he 
through  ; then  take  fix  eggs,  beat  them  with 
a few  fpoonfuls  of  rofe  water  or  lack,  put  it 
into  your  curd  with  half  a pound  of  fine  fu- 
gar  and  a nutmeg  grated  ; mix  them  all  to- 
gether with  a little  fait,  fomc  currants  and 
almonds;  then  work  up  your  pafie  of  fine 
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flour,  with  cold  butter  and  a little  fugar; 
roll  your  pafte  very  thin,  fill  your  tins  with 
the  curd,  and  fet  them  in  an  oven,  w hen  they 
are  almoft  enough  take  them  out,  then  take 
a quarter  of  a pound  of  butter,  w ith  a little 
rofe- water,  and  part  of  a half  pound  of  fu- 
gar, let  it  hand  on  the  coals  till  the  butter  be 
melted,  then  pour  into  each  cakefome  of  it, 
fet  them  in  the  oven  again  till  they  be  brown ; 
fo  keep  them  for  ufe. 

190.  To  make  Goofer  Wafers. 

Take  a pound  of  fine  flour  and  fix  eggs, 
beat  them  very  well,  put  to  them  about  a jill 
of  milk,  mix  it  well  w ith  the  flour,  put  in 
halfa  pound  of  clarified  butter,  halfa  pound 
of  powderdugar,  half  of  a nutmeg,  and  a 
little  fait ; you  may  add  to  it  two  or  three 
fpoonfuls  of  cream ; then  take  your  goofer- 
ironand  put  them  into  the  fire  to  heat,  when 
they  are  hot  rub  them  over  the  firfl:  time  w ith 
a little  butter  in  a cloth,  put  your  batter  into 
one  fide  of  your  goofer-irons,  put  them  into 
the  fire,  and  keep  turning  the  irons  every 
now  and  then  : (if  your  irons  be  too  hot  they 
burn  fcon)  make  them  a day  or  two  before 
you  ufe  them,  only  fet  them  down  before  the 
fire  on  a pew  ter  difh  before  you  ferve  them 
up;  have  a little  white  wine  and  butter  for 
your  fauce,  grating  fomc  fugar  over  them. 

191.  To  make  common  Curd  Cheefe  Cakes. 

Take  a pennyworth  of  curds,  mix  them 
with  a little  cream,  beat  four  eggs,  put  to 
them  fix  ounces  of  clarified  butter,  a quarter 
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of  a pound  of  fugar,  halt  a pound  of  currants 
well  walh’d,  and  a little  lemon-peel  fhred,a 
little  nutmeg,  a fpoonful  ot  rofe  water  or 
brand/,  whether  you  pleafe,  and  a little  fait, 
mix  altogether,  and  bake  them  in  fmall  petty 
pans. 

192.  Cheese-Cakes  without  Currants. 

Take  five  quarts  of  new  milk,  run  it  to  a 
tender  curd,  then  hang  it  in  a cloth  to  drain, 
rub  into  it  a pound  of  butter  that  is  well 
wafhed  in  rofe -water,  put  to  it  the  yolks  ot 
feven  or  eight  eggs,  and  two  ot  the  whites; 
feafon  it  with  cinnamon,  nutmeg  and  fugar. 

193.  cTo  make  a Curd  Pudding. 

Take  three  quarts  of  new  milk,  put  to  it  a 
little  earning,  as  much  as  will  break  it,  when 
it  is  feummed  break  it  down  with  your  hand, 
and  when  it  is  drained  grind  it  with  a muftard 
ball  in  a bowl,  or  beat  it  in  a marble  mortar; 
then  take  half  a pound  of  butter  and  fix  eggs, 
leaving  out  three  of  the  whites;  beat  the  eggs 
well,  and  put  them  into  the  curds  and  butter, 
grate  in  halfa  nutmeg,  add  a little  lemon-peel 
fared  fine,  and  fait,  fwceten  it  to  your  taftc, 
beat  them  all  together,  and  bake  them  in  little 
petty  pans  with  fall  bottoms ; a quarter  ofan 
hour  will  bake  them  ; you  mull  butter  the 
tins  very  well  before  you  put  them  in ; when 
you  difii  them  up  )ou  mull  lay  them  the 
wrong  fide  upwards  on  the  difii,  and  flick 
them  with  either  blanched  almonds,  candied 
orange  or  citron  cut  in  long  bits,  and  grate 
a little  loaf-fugar  over  them. 
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194.  To  make  a siipcoat  Cheese. 

Take  five  quarts  of  new  milk,  a quart  of 
cream,  and  a quart  of  water,  boil  your  wa- 
ter, then  put  your  cream  to  it;  when  your 
milk  is  new-milk  warm  put  in  your  earning, 
take  your  curd  into  the  drainer,  break  it  as  lit- 
tle as  you  can,  and  let  it  drain,  then  put  it  into 
your  vat,  prefs  it  by  degrees,  and  lay  it  in  grafs. 

195.  To  make  Cream  Cheese. 

Take  three  quarts  of  new-milk,  one  quart 
of  cream,  and  a fpoonful  of  earning,  put 
them  together,  let  it  ftand  till  it  come  to  the 
hardnefs  of  a drong  jelly,  then  put  it  into 
the  mould,  drifting  it  often  into  dry  cloths, 
lay  the  weight  of  three  pounds  upon  it,  and 
about  two  hours  after  you  may  lay  lix  orfeven 
pounds  upon  it ; turn  it  often  into  dry  cloths 
till  night,  then  take  the  weight  od',  and  let 
it  lie  in  the  mould  without  weight  and  cloth 
till  morning,  and  when  it  is  fo  dry  that  it 
doth  not  wet  a cloth,  keep  it  in  greens  till  fit 
for  ufe;  if  you  pleale  you  may  put  a little 
fait  into  it. 

1 96.  To  make  Pike  eat  like  .Sturgeon. 

Take  the  thick  part  of  a large  pike  and 
fcale  it,  feton  two  quarts  of  water  to  bod  it 
in  put  in  a j ill  of  vinegar,  a large  handful  of 
fait,  and  when  it  boils  put  in  your  pike,  but 
fird  bind  it  about  with  coarfe  incle;  when 
it  is  boiled  you  mud  not  take  od  the  incle  or 
bailing,  but  let  it  be  on  all  the  time  it  is  in 
eating;  it  mud  be  kept  in  the  fame  pickle  it 
was  boiled  in,  and  if  you  think  it  be  not  drong 
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enough  you  mud  add  a little  more  fait  and 
vinegar,  when  it  is  colei  put  it  upon  your 
pike,  and  keep  it  for  ufe;  before  you  boil 
the  pike  take  out  the  bone. 

You  may  do  foate  the  fame  way,  and  in 
my  opinion  it  eats  more  like  fturgeon. 

197.  To  Collar  Eei.s. 

Take  the  larged  eels  you  can  get,  fkin  and 
fplit  them  down  the  belly,  takeout  the  bones, 
feafon  them  with  a little  mace,  nutmeg,  and 
fait;  begin  at  the  tail  and  roll  them  up  very 
tight,  fo  bind  them  up  in  a little  coarfeincle, 
boil  it  in  lalt  and  water,  a few  bay  leaves, 
a little  whole  pepper,  and  a little  alegar  or 
vinegar;  it  will  take  an  hour  boiling,  accord- 
ing as  your  roll  is  in  bignefs;  when  it  is 
boiled  you  mud:  tie  it  and  hang  it  up  whilft 
it  be  cold,  then  put  it  into  the  liquor  that  it 
was  boiled  in,  and  keep  it  for  ufe. 

If  your  eels  be  fmall  you  may  roll  two  or 
three  of  them  too-ether. 

O 

198.  To  pot  Smelts. 

Take  thefreflied  and  larged:  finelts  you  can 
get,  wipe  them  very  well  with  a clean  cloth, 
take  out  the  guts  with  a fkewer,  (but  you 
mud:  not  take  out  the  milt  and  roan)  feafon 
them  with  a little  mace,  nutmeg  and  fait,  fo 
lie  them  in  a flat  pot ; if  you  have  two  fcore 
you  mud  lay  over  them  five  ounces  of  butter; 
tie  over  them  a paper,  and  fet  them  in  a flow 
oven  ; if  it  bcover  hot  it  will  burn  them,  and 
make  them  look  black ; an  hour  will  bake 
- them,-  when  they  are  baked  you  mud  take 
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them  out  and  lay  them  on  a difh  to  drain,  and 
when  they  are  drained  you  muft  put  them  in 
long  pots  about  the  length  of  your  fmelts; 
when  you  lay  them*  in  you  muft  put  betwixt 
every  layer  the  fame  feafoning  as  you  did 
before,  to  make  them  keep;  when  they  are 
cold  cover  them  over  with  clarified  butter, 
fo  keep  them  for  ufe. 

199.  To  pickle  Smelts. 

Take  the  bed:  and  largeft  fmelts  you  can 
get;  gut,  wafh  and  wipe  them,  lie  them  in 
a flat  pot,  cover  them  with  a little  white  wine 
vinegar,  two  or  three  blades  of  mace  and  a 
little  pepper  and  fait ; bake  them  in  a flow 
oven,  and  keep  them  for  ufe. 

200.  Tojlew  a Pike. 

Take  a large  pike,  lcale  and  clean  it,  fea- 
fon  it  in  the  belly  with  a little  mace  and  fait ; 
fkewer  it  round,  put  it  into  a deep  ftew-pan, 
with  a pint  of  fmall  gravy  and  a pint  of  cla- 
ret two  or  three  blades  of  mace,  let  it  over  a 
Hove  with  a flow  fire,  and  cover  it  up  clofe ; 
when  it  is  enough  take  part  of  the  liquor, 
put  to  it  two  .anchovies,  a little  lemon  peel 
fhred  fine,  and  thicken  the  fauce  with  flour 
and  butter;  before  you  lie  the  pike  on  the 
difla  turn  it  with  the  back  upwards,  take  off 
the  lkin,  and  ferve  it  up.  Garniih  your  diih 
with  lemon  and  pickle. 

201.  Sauce  fora  Pike. 

Take  a little  of  the  liquor  that  comes  from 
the  pike  when  you  take  it  out  of  the  oven, 
put  to  it  two  or  three  anchovies,  a little  le- 
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mon-peel  {bred,  a fpoonful  or  two  of  white 
wine,  or  a little  juice  of  lemon,  which  you 
pleafe,  put  to  it  fomc  butter  and  flour,  make 
your  fauce  about  the  thicknefsot  cream,  put 
it  intoabafonorfilver  boat,  and  let  it  in  your 
dilb.  with  your  pike,  you  may  lay  round  your 
pike  any  fort  of  fried  fifh,  or  broiled,  if  you 
have  it;  you  may  have  the  fame  fauce  for  a 
broiled  pike,  only  add  a little  good  gravy,  a 
few  Ihred  capers,  a little  parlley,  and  a 
fpoonful  or  two  of  oyfter  and  cockle  pickle, 
if  you  have  it. 

202.  How  to  roajl  a Pike  with  the  Pudding 
in  the  Belly. 

Take  a large  pike,  fcale  and  clean  it,  draw 
it  at  the  gills.— — To  make  a Pudding  for  the 
Pike.  .Take  a large  handful  of  breadcrumbs, 
as  much  beef-fuet  Ihred  line,  two  eggs,  a lit- 
tle pepper  and  fait,  a little  grated  nutmeg,  a 
little  parlley,  fweet  marjoram  and  lemon- 
peel  Hired  fine ; fo  mix  altogether,  put  it  into 
the  belly  of  your  pike,  fkewer  it  round  and 
lie  it  in  an  earthen  difh  with  a lump  of  but- 
ter over  it,  a little  fait  and  flour,  fo  fet  it  in 
the  oven;  an  hour  will  roaft  it. 

203.  T'o  drefs  a Coo’s  Head. 

Take  a cod’s  head,  wafh  and  clean  it,  take 
out  the  gills,  cut  it  open,  and  make  it  to  lie 
flat;  if  you  have  no  convcniency  of  boiling 
it  you  may  doit  in  an  oven,  and  it  will  be  as 
w ell  or  better)  put  it  into  a copper  difh  or 
earthen  one,  lie  upon  it  a little  butter,  fait 
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and  flour,  and  when  it  is  enough  take  off 
the  fkin. 

Sauce  for  the  Cod’s  Head. 

Take  a little  white  gravy,  about  a pint  of 
oyfters  or  cockles,  a little  Ihred  lemon-peel, 
two  or  three  fpoonfuls  of  white  wine,  and  a- 
bout  half  a pound  of  butter  thickened  with 
flour,  and  put  it  into  your  boat  or  bafon. 

Another  Sauce  for  a Cod’s  Head. 

Take  a pint  of  good  gravy,  a lobfter  or 
crab,  which  you  can  get,  drefs  and  put  it  into 
your  gravy  with  a little  butter,  juice  oflemon. 
Hired  lemon-peel,  and  a few  fhrimps  if  you 
have  them;  thicken  it  with  a little  flour,  and 
put  it  into  your  bafon,  fet  the  oyfters  on  one 
fide  of  the  dilh  and  this  on  the  other;  lay 
round  the  head  boiled  waitings,  or  any  fried 
fifli ; pour  over  the  head  a little  melted  but- 
ter. Garnifh  your  difh  with  horfe-radifh, 
flices  of  lemon  and  pickles. 

204.  To  few  Carp  or  Tench. 

Take  your  carp  or  tench  and  wafti  them, 
fcale  the  carp  but  not  the  tench,  when  you 
have  cleaned  them  wipe  them  with  a cloth, 
and  fry  them  in  a frying-pan  with  a little  but- 
ter to  harden  the  flein ; before  you  put  them 
into  the  ftew  pan,  put  to  them  a little  good 
gravy^  the  quantity  will  be  according  to  the 
largenefs  of  your  difh,  with  ajill  of  claret, 
three  or  four  anchovies  at  leaft,  a little  Ihred 
lemon  peel,  a blade  or  two  ol  mace,  let  all 
ftew  together,  till  your  carp  be  enough,  over 
a flow  fire  ; when  it  is  enough  take  part  of 
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the  liquor,  put  to  it  half  a pound  of  butter, 
and  thicken  it  with  a little  flour;  fo  ferve  it 
up.  Garnifh  your  difii  with  crifp  parfley, 
ihces  of  lemon  and  pickles. 

If  you  have  not  the  convenience  of  flow- 
ing them,  you  may  broil  them  before  afire; 
only  mak£  the  fame  fauce. 

205.  How  to  make  Sauce  for  a boiled  Salmon 

or  Turbot. 

Take  a little  mild  white  gravy,  two  or  three 
anchovies,  a fpoonful  of  oyfter  or  cockle 
pickle,  a little  lhred  lemon  peel,  halfa  pound 
of  butter,  a little  parfley  and  fennel  fhred 
fmall,  and  a little  juice  of  lemon,  but  not 
too  much,  for  fear  it  fhould.take  off  the 
fweetnefs. 

206.  To  make  Sauce  for  Haddock  or  Cod , either 

broiled  or  boiled 

Take  a little  gravy,  a few  cockles,  oyfter* 
or  mufhrooms,  put  to  them  a little  of  the  gra- 
vy that  comes  from  the  fifh,  either  broiled  or 
boiled,  it  will  do  very  well  if  you  have  no 
other  gravy,  a little  catchup  and  a lump  of 
butter;  if  you  have  neither  oyflers  nor  cock- 
les you  may  put  in  an  anchovy  or  two,  and 
thicken  with  Hour  ; you  may  put  in  a few 
Hired  capers,  or  a little  mango,  if  you  have 
it.  ,, 

207.  To  few  Eels. 

Take  your  eels,  cafe,  clean  and  fkewer 
them  round,  put  them  into  a Hevv-pan  with  a 
little  good  gravy,  a little  claret  to  reddenthe 
gravy,  a blade  or  two  of  mace,  an  anchovyj 
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and  a little  lemon-peel ; when  they  are  enough 
thicken  them  with  a little  flour  and  butter. 
Garnifh  your  difh  with  parfley. 

208.  To f pitch-cock  Eels. 

Take  your  eels,  cafe  and  clean  them,  fea- 
fon  them  with  nutmeg,  pepper  and  fait, 
fkewer  them  round,  broil  them  before  the  fire, 
and  bade  them  with  a little  butter;  when  they 
are  aimoft  enongh  ftrinkle  them  over  with  a 
little  fhred  parfley,  and  make  your  fauce  of  a 
little  gravy,  butter,  anchovy,  and  a little 
oyfler  pickle  if  you  have  it;  don’t  pour  the 
fauce  over  your  eels,  put  it  into  a china  ba- 
fon,  and  fet  it  in  the  middle  of  your  difh. 

Garnilh  withcrifp  parfley,  and  ferve  them 
up. 

209.  To  hoi l Herrings. 

Take  your  herrings,  fcale  and  wafli  them, 
take  out  the  milt  and  roan,  fkewer  them 
round,  and  tie  them  withaftring  orelfethey 
will  come  loofe  in  the  boiling  and  be  fpoil’d; 
fet  on  a pretty  broad  ftew-pan,  with  as  much 
water  as  will  cover  them,  put  to  it  a little  fait, 
lie  in  your  herrings  with  the  backs  downwards, 
boil  with  them  the  milt  and  roans  to  lie 
round  them  ; they  will  boil  in  half  a quarter 
of  an  hour  over  a flow  fire ; when  they  are 
boiled  take  them  up  with  an  cggflicc,  fo  turn 
them  over  and  fet  them  to  drain.  Make  your 
fauce  of  a little  gravy  and  butter,  an  anchovy, 
and  a little  boiled  parfley  Hired;  put  it  into 
the  bafon,  fet  it  in  thcmiddlcofthe  difli,  lie 
the  herrings  round  with  their  tails  towards  the 

bafon 
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bafon,  and  lie  the  milts  and  roans  between 
every  herring.  Garnilh  with  crifp  parlley 
and  lemon;  To  ferve  them  up. 

210.  To  fry  Herrings. 

Scale  and  wadi  your  herrings  clean,  drew 
over  them  a 'little  Hour  and  fait;  let  your 
butter  be  very  hot  before  you  put  your  her- 
rings into  the  pan,  then  fhake  them  to  keep 
them  du  ring,  and  fry  them  over  a brifk  lire ; 
w hen  they  are  fried  cut  od'the  heads  and  bruife 
them,  put  to  them  ajill  of  ale,  (but  the  ale 
mud  not  be  bitter)  add  a little  pepper  and 
fait,  a fmall  onion  or  Ihalot,  if  you  have 
them,  and  boil  them  altogether;  when  they 
are  boiled,  drain  them,  and  put  them  into 
your  fauce  pan  again,  thicken  them  with  a 
little  dour  and  butter,  put  it  into  a bafon, 
and  fet  it  in  the  middle  ofyourdifh;  fry  the 
milts  and  roans  together,  and  lay  round  your 
herrings.  Garnilh  yourdifn  with  crifppar- 
flcyr,  and  ferve  it  up. 

21 1.  To  pickle  Herrings. 

Scale  and  clean  your  herrings,  take  out  the 
milts  and  roans,  and  Ikewer  them  round, 
fealbn  them  with  a little  pepper  and  fait,  put 
them  in  a deep  pot,  cover  them  with  alegar, 
put  to  them  a little  whole  Jamaica  pepper, 
and  two  or  three  bay  leaves  ; bake  them  and 
keep  them  for  ufe. 

212.  To  few  Oysters. 

Take  a fcorc  or  two  ofoyders,  according 
as  you  have  occafion,  put  them  into  a fmall 
dew-pan,  with  a lew' bread-crumbs,  a little 

water. 
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water,  Hired  mace  and  pepper,  a lump  of 
butter,  and  a fpoontul  ol  vinegar,  (not  to 
make  it  four)  boil  them  altogether,  but  not 
over  much,  if  you  doit  makes  them  hard. — 
Garmfh  with  bread  fippets,  and  l'erve  them 
up. 

213.  To  fry  Oysters 

Take  a fcore  or  two  of  the  largeft  oyfters 
you  can  get,  and  the  yolks  of  four  or  five 
eggs,  lieat  them  very  well,  put  to  them  a 
little  nutmeg,  pepper  and  lalt,  a fpoonful 
of  fine  flour,  and  a little  raw  paifley  Hired, 
fo  dip  in  your  oyfters,  and  fry  them  m but- 
ter a light  brown. 

They  are  very  proper  to  lie  about  either 
ftewed  oyfters,  or  any  other  fifli,  or  made 
difhes. 

214  Oysters  in  Scallop  Shells. 

Take  half  a dozen  fmall  feallop  fliells,  lay 
in  the  bottom  of  every  fliell  a lump  ot  butter, 
a few  bread  crumbs,  and  then  your  oyfters; 
laying  over  them  again  a few  more  bread- 
crumbs, a little  butter,  and  a little  beat  pep- 
per, fo  let  them  to  crifp,  either  in  the  oven 
or  before  the  fire,  and  ferve  them  up. 

They  are  proper  for  either  a iide-difh  or 
middle-difh. 

215.  To  keep  Herrings  all  the  Tear. 

Take  frefti  herrings,  cut  olf  their  heads, 
open  and  w afhthcm  very  clean,  feafon  them 
w ith  fait,  blackpepper,  and  Jamaica  pepper, 
put  them  into  a pot,  cover  them  w ith  white 
wine  vinegar  and  water,  of  each  an  equal 

quantity 
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quantity,  and  fct  them  in  a flow  oven  to 
bake;  tie  the  pot  up  clofe  and  they  will  keep 
a year  in  the  pickle. 

216.  To  make  artificial  Sturgeon  another  way. 

Take  out  the  bones  of.  a turbot  or  brer, 
lay  it  in  fait  twenty-four  hours,  boil  it  with 
good  ftore  of  fait ; make  your  pickle  of  white 
wine  vinegar  and  three  quarts  ot  water, 
boil  them,  and  put  in  a little  vinegar  in  the 
boiling;. don’t  boil  it  over  much,  if  you  do 
it  will  make  it  foft;  when  *tis  enough  take  it 
out  till  it  be  cold,  put  the  fame  pickle  to  it, 
and  keep  it  for  ufe. 

217.  Tojlew  Mushrooms. 

Take  mu  ih  rooms,  and  clean  them,  the  but- 
tons you  may  wafh,  but  the  flaps  you  muft 
peel  both  infide  and  out ; when  you  have  clean- 
ed them,  pick  out  the  little  ones  lor  pick- 
ling, and  cut  the  reft  in  pieces  for  lie  wing; 
wafh  them  and  put  them  into  a little  water; 
give  them  a boil  and  it  will  take  oft'the  laint- 
nefs,  fo  drain  from  them  all  the  water,  then 
put  them  into  a pan  with  a lump  of  butter,  a 
little  Hired  mace,  pepper  and  fait  to  your 
tafle,  (putting  to  them  a little  water)  hang 
them  over  a flow  lire  for  half  an  hour,  w hen 
they  are  enough  thicken  them  with  a little 
flour;  ferve  them  up  w ith  lippets. 

2 1 8.  To  male  Almonds  Puffs. 

Take  a pound  of  almonds  blanched,  and 
beat  them  with  orange-flower  water,  then 
take  a pound  of  fugar,  and  boil  them  almoft 
to  a candy  height,  put  in  your  almonds  and 
- I ' ftir 
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ftir  them  on  the  fire,  keep  fiirringthem  till 
they  be  ftiflj  then  take  them  oit  the  fire  and 
ilir  them  till  they  be  cold;  beat  them  a quarter 
of  an  hour  in  a mortar,  putting  to  them  a 
pound  of  fugar  lifted,  and  a little  lemon  peel 
grated,  make  it  into  a pafte  with  the  whites 
of  three  eggs,  and  beat  it  into  a froth  more 
or  lefs  as  you  think  proper ; bake  them  in  an 
oven  almoft  cold,  and  keep  them  for  ufe. 

219.  To  pot  Muj brooms. 

Take  the  largeft  mufhrooms,  ferape  and 
dean  them,  put  them  into  your  pan  with  a 
lump  of  butter,  and  a little  fait,  let  them 
flew  over  a flow  fire  whilft  they  are  enough, 
put  to  them  a little  mace  and  whole  pepper, 
then  dry  them  with  a cloth,  and  put  them 
dov.  n into  a pot  as  dole  as  you  can,  and  as 
you  lie  them  down  ftrinkle  in  a little  fait  and 
mace,  when  they  are  cold  cover  them  over 
with  butter;  when  you  ufe  them  tofs  them 
up  with  gravy,  a few  bread  crumbs  and  but- 
ter; do  not  make  your  pot  over  large,  but 
rather  put  them  into  two  pots;  they  will 
keep  the  better  if  you  take-  the  gravy  from 
them  when  they  arc  Hewed. 

They  are  good  for  fifh  fiiuce,  cr  any  other 
whilft  they  are  frefii. 

220.  To  fry  Trout,  or  any  other  Sort  of  Fifh. 

Take  two  or  three  eggs,  more  or  lcis  ac- 
cording as  you  have  fifh  to  lry,  take  the  fiih 
and  cut  it  in  thin  flices,  lie  jt  upon  a board, 
rub  the  eggs  over  it  with  a feather,  and  ftrt_\v 
on  a little  flour  and  fait,  fry  it  in  fine  drip- 
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pings  or  butter,  let  the  drippings  be  very  hot 
before  you  put  in  the  liih,  but  do  not  let  it 
ourn,  if'you  do  it  will  make  the  fifh  black: 
when  the  filh  is  in  the  pan,  you  may  do  the 
other  fide  with  the  egg,  and  as  you  fry  it  lay 
it  to  drain  before  the  lire  till  all  be  fried,  then 
it  is  ready  for  ulc. 

221.  To  make  Sauce  for  Salmon  or  Turbo!. 

Bod  your  turbot  or  falmon,  and  fet  it  to 
drain ; take  the  gravy  that  drains  from  the 
falmon  or  turbot,  an  anchovy  or  two,  a lit- 
tle lemon-peel  hired,  a fpoonful  of  catchup, 
and  a little  butter,  thicken  it  with  flour  tne 
thicknefs  of  cream,  put  to  it  a little  Aired 
parlley  and  fennel ; but  do  not  put  in  your 
parfley  and  fennel  till  you  be  jufl:  going  to 
fend  it  up,  for  it  will  take  off  the  green. 

The  gravy  of  all  forts  of  fifli  is  a great  ad- 
dition to  your  fauce,  if  the  filh  be  fweet. 

222.  To  drrfs  Cod's  Zooks.  . 

Lie  them  in  water  all  night,  and  then  boil 
them,  if  they  be  fat  fhift  them  once  in  the 
boiling,  when  they  are  tender  cut  them  in 
long  pieces,  drefs  them  up  with  £ggs  as  you 
do  fait  fifli,.  take  one  or  two  of  them  and 
cut  into  fquare  pieces,  dip  them  in  egg  and 
fry  them  to  lay  round  your  difh. 

It  is  proper  to  lie  about  any  other  difh. 

: 223.  To  make  Solomon  Gundy  to  cat  in  Lent. 

Take  five  or  fix  white  herrings,  lay  them 
■ in  water  all  night,  boil  them  as  loft  as  you 
) would  do  for  eating,  and  fhift  them  in  the 
: boiling  to  take  out  the  faltnefs ; when  they  are 
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boiled  take  the  fifh  from  the  bone,  and  mind 

you  don’t  break  the  bones  in  pieces,  leaving 
on  the  head  and  tail:  take  the  white  part  of 
the  herrings,  a quarter  of  a pound  of  ancho- 
vies, a large  apple,  a little  onion  fhred  fine, 
or  fhalot,  and  a little  lemon  peel,  fhred 
them  all  together,  and  lie  them  over  the 
bones  on  both  fides,  in  the  fhape  of  a her- 
ring; then  take  oft'  the  peel  of  a lemon  very 
thin,  and  cut  it  in  long  bits,  juft  as'  it  will 
reach  over  the  herrings ; you  muft  lie  this 
peel  over  every  herring  pretty  thick.  Gar- 
mfli  your  difh  with  a few  pickled  oyfters, 
capers  and  mufhrooms,  if  you  have  any;  fo 
ferve  them  up. 

224.  Solomon  Gundy  another  way. 

Take  the  white  part  of  a turkey,  or  other 
fowl ; if  you  have  neither,  take  a little  white 
veal  and  mince  it  pretty  fmall;  take  a little 
hangs  beef  or  tongues,  ferape  them  very  fine, 
a few'  fhred  capers,  and  the  yolks  of  four  or 
five  eggs  Hired  fmall ; take  a delf  difh  and 
lie  a delf  plate  in  the  difh  with  the  wrong 
fide  up,  fo  lie  on  your  meat  and  ether  ingre- 
dients, all  fingle  in  quarters,  one  to  anfwcr 
another;  fet  in  the  middle  a large  lemon  or 
mango,  fo  lie  round  your  difh,  anchovies  in 
lumps,  pickled  oyfters  or  cookies,  and  a few 
pickled  mufhrooms,  iliccs  of  lemon  and  ca- 
pers ; fo  ferve  it  up. 

This  is  proper  for  a fidc-difh,  either  at 
noon  or  night. 

225* 
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225.  To  make  Lemon  Cheeje  Cukes. 

Blanch  half  a pound  of  almonds,  and  beat 

them  in  a done  mortar  very  fine,  with  a lit- 
tle rofe  water ; put  in  eight  eggs,  leaving 
out  five  of  the  whites;  take  three  quarters 
of  a pound  of  fugar,  and  three  quarters  of  a 
pound  of  butter  melted,  beat  all  together, 
then  take  three  lemon  lkins,  boiled  tender, 
the  rind  of  all,  beat  them  very  well,  and 
mix  them  with  the  red,  then  put  them  into 
your  pade. 

You  may  make  a lemon-pudding  the  fame 
way,  only  add  the  juice  of  half  a lemon: 
Before  you  let  them  in  the  oven,  grate  over 
them  a little  fine  loaf  fugar. 

226.  To  make  fVhile  Ginger-Bread. . 

Take  a little  gum-dragon,  lay  it  in  rofe- 

waterall  night,  then  take  a pound  of  Jordan 
almonds  blanched  with  a little  of  the  gum- 
water,  a pound  of  double-re  fined  fugar  beat 
and  lifted  an  ounce  of  cinnamon  beat  with 
a little  role-water,  work  it  into  a pade  and 
print  it,  then  fet  it  in  a dove  to  dry. 

227.  To  make  Red  Ginger  Bread. 

Take  a quart  and  a j ill  of  red  wine  ajill 
and  a half  of  brandy,  feven  or  eight  manfhets 
according  to  the  iize  thebreadis,  grate  theng, 
(the  crud  mud  be  dried,  beat  and  lifted.) 
three  pounds  and  a half  of  fugar  beat  and  lift- 
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cd,  two  ounces  of  cinnamon,  and, two  ounces 
of  ginger  beat  and  fifted,  a pound  of  almonds 
blanched  and  beat  with  rofe- water,  put  the 
bread  into  the  liquor  by  degrees,  ftirring  it 
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all  the  time,  when  the  bread  is  all  well  mix'd 
take  it  oft  the  fire  ; you  mult  put  the  fugar,. 
fpices,  and  almonds  into  it,  w hen  it  is  cold 
print  it;  keep  fome  of  the  fpice  to  duft  the 
prints  w ith.. 

228.  To  make  a Great  Cake. 

Take  five  pounds  of  fine  flour,  (let  it  be 
dried  very  well  before  the  fire)  and  fix  pounds 
ofeurrants  well  drefs’d  and  rub’d  in  cloths  af- 
ter they  arewafhed,  fetthem  inafieve  before 
the  fire;  you  muft  weigh  your  currants  after 
they  are  cleaned,  then  take  three  quarters  of 
nn  ounce  of  mace,  two.  large  nutmegs  beaten 
and  mixed  amongft  the  flour,  a pound  of 
powder  lugar,  a pound  ofeitron,  and  a pound 
of  candy’d  orange,  (cut  your  citron  and  o- 
range  in  pretty  large  pieces)  and  a pound  of 
almondscutin  three  or  four  pieces  long  way; 
then  take  fixteen  eggs,  leaving  out  half  of 
the  whites,  beat  your  fugar  and  eggs  for  half 
an  hour  with  a little  fa't;  take  three  j ills  of 
cream,  and  three  pounds  and  a halfof  butter, 
melt  your  butter  with  part  of  the  cream,  for 
fear  itfhould  be  too  hot,  put  in  between  a jack 
and  a j ill  of  good  brandy,  a quart  of  light 
yeaft,  and  the  reft  of  the  cream,  mix  all  your 
liquors  together  about  blood-warm,  make  a 
hole  in  the  middle  of  your  flour,  and  put  in 
the  liquids,  cover  it  half  an  hour,  and  let  it 
ftand  to  rife,  then  put  in  j our  currants  and 
mix  all  together ; butter  your  hoop,  tie  a 
paper  three  fold,  and  put  it  at  the  bottom  in 
your  hoop;  juft  when  they  arc  ready  to  let 
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in  the  oven,  put  the  cake  into  your  hoop  at 
three  times;  when  you  have  laid  a little  pafte 
at  the  bottom,  lay  in  part  of  your  fweet- 
meats  and  almonds,  then  put  in  a little  pafte 
over  them  again,  and  the  reft  of  your  fweet 
meats  and  almonds,  then  lay  on  the  reft  of 
your  paftc,  and  let  it  in  a quick  oven  ; two 
hours  will  bake  it. 

229.  To  make  Iceing  for  this  Cake. 

Take  two  pounds  of  double-refined  fugar,. 
beat  it,  and  lift  it  through  a fine  lieve;  put 
to  it  a fpoonful  of  fine  ftarch,  a pennyworth 
of  gum-arabic,  beat  them  all  well  together; 
take  the  whites  of  four  or  five  eggs,  Deat 
them  well,  and  put  to  them  a fpoonful  of 
rofe- water,  or  orange-flower  water,  a fpoon- 
ful of  the  juice  of  lemon,  beat  them  with  the 
whites  of  your  eggs,  and  putin  a little  to  your 
fugar  till  you  wet  it,  then  beat  them  for  two 
hours  w hi  1ft your  cake  is  baking;  if  you  make 
it  over  thin  it  will  run;  when  you  lie  it  on 
your  cake  you  muft  lie  it  on  with  a knife;  if 
you  would  have  the  iceing  very  thick,  you 
muft  add  a little  more  fugar  ; wipe  oft  the 
loofe  currants  before  you  put  on  the  iceing, 
and  puL  it  into  the  oven  to- harden  the  iceing. 

1 30.  To  ?nake  a Plumb  Cake. 

Take  five  pounds  of  flour  dried  and  cold, 
mix  to  it  an  ounce  of  mace,  half  an  ounce 
of  cinnamon,  a quartet  of  an  ounce  of  nut- 
megs, half  a quarter  of  an  ounce  of  lemon- 
peel  grated,  and  a pound  of  fine  fugar;  take 
fifteen  eggs,  leaving  out  feven  ofthc  whites, 
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beat  your  eggs  with  halt  a j ill  of  brand/  or 
fack,  a little  orange-flower  water,  or  rofe- 
water  ; then  put  to  your  eggs  near  a quart 
of  light  yeaft,  let  it  on  the  fire  with  a quart 
of  cream,,  aud  three  pounds  of  butter;  let 
your  butter  melt  in  the  cream,  folet  itftand 
till  new  milk  warm,  then  fkim  off  all  the  but- 
ter and  moft  of  the  milk,  and  mix  it  to  your 
eggs  and  yeaft;  make  a hole  in  the  middle  of 
your  Hour,  and  put  in  your  yeaft,  ftrimde  at 
the  top  a little  Hour,  then  mix  to  it  a little 
fait,  lix  pounds  of  currants  well  waffl'd, 
clean’d,  dry’d,  pick’d,  and  plump’d  by  the 
fire,  a pound  of  the  beft  ratlins  ftoned,  and 
beat  them  altogether  whilft.  they  leave  the 
bowl;  put  in  a pound  of  candy’d orange,  and 
half  a pound  of  citron  cut  in  long  pieces; 
then  butter  the  girth  and  fill  it  full;  bake  it 
in  a quick  oven,  againlt  it  be  enough  have 
an  iceing  ready. 

, 23 1 . To  make  a Caraway  Cake. 

Take  eighteen  eggs,  leave  out  half  of  the 
whites,  and  beat  them;  take  two  pounds  of 
butter,  wafh  the  butter  clear  from  milk  and 
fait,  put  to  it  a little  role-water,  and  work 
your  butter  very  well  with  your  hands  till  it 
take  up  all  the  eggs,  then  mix  them  in  hah  a 
jack  of  brandy  and  lack;  grate  into  your 
eggs  a lemon  rind;  put  in  by  degrees  (a 
fpoomul  at  a time)  two-pounds  ol  fine  Hour, 
a pound  and  a half  of  loaf-fugar,  that  is 
lifted  and  dry ; when  you  have  mixed  them 
very  w ell  with  your  hands,  take  a thible  and 
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"beat  it  very  well  for  halfan  hour,  till  it  look 
very  white,  then  mix  to  ;t  a tew  feeds,  tix 
ounces  ofcaraway  comfits,  and  half  a pound 
of  citron  and  candy’d  orange;  then  beat  it 
well,  butter  your  girth,  and  put  it  in  a quick 
oven. 

232.  To  make  Cakes  to  keep  all  the  Tear. 

Have  in  readinefsa  pound  and  four  ounces 
of  flour  well  dried,  take  a pound  of  butter 
unfalted,  work  it  withapound  ofwhitelugar 
till  it  cream,  three  fpoonfuls  of  fack,  and  the 
rind  of  an  orange,  boil  it  till  it  is  not  bitter, 
and  beat  it  with  fugar,  work  thefe  together, 
then  clean  your  hands,  and  grate  a nutmeg 
into  your  flour,  put  in  three  eggs  and  two- 
whites,  mix  them  well,  then  withapalie-pin 
or  thible  ftir  in  your  flour  to  the  butter, 
make  them  up  into  little  cakes,  wet  the  top 
with  fack  and  ftrewon  fine  fugar;  bake  them 
on  buttered  papers,  well  floured,  but  not 
too  much  ; you  may  add  a pound  of  cur~ 
rants  wafhed  and  warmed. 

233.  To  make  Shreivfberry  Cakes. 

Take  two  pounds  of  fine  flour,  put  to  it  a 
pound  and  aquarter  of  butter  (rub  them  very 
well)  a pound  and  a quarter  of  fine  fugar 
fifted,  grate  in  a nutmeg,  beat  in  three  whites 
of  eggs  and  two  yolks,  with  a little  rofe- 
water,  and  fo  knead  your  pafie  with  it,  let  it 
lay  an  hour,  then  make  it  up  into  cakes,  prick 
them  and  lay  them  on  papers,  wet  them  w ith 
a feather  dip’d  in  role-water,  and  grate  over 
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them  a little  fine  lugar ; bake  them  in  a flow 
oven,  either  on  tins  or  pa^er. 

234.  To  make  a jlne  Cake. 

Take  five  pounds  of  fine  flour  dried,  an 
keep  it  warm;  four  pounds  ot  loaf  lugar 
pounded ; lifted  and  warmed  ; five  pounds  of 
currants  well  cleaned  and  warmed  before  the 
lire ; a pound  and  a half  of  almonds  blanch’d,, 
beat,  dried,  flit  and  kept  warm  ; five  pounds 
of  good  butter  well  wafh’d  and  beat  from  tne 
\vater;  then  work  it  an  hour  and  a hail  till 
it  comes  to  a fine  cream ; put  to  the  butter 
all  the  lugar,  work  it  up,  and  then  the  flour, 
put  in  a pint  of  brandy,  then  all  the  whites 
and  yolks  of  the  eggs,  mix  all  the  currants 
and  almonds  with  the  reft.  There  mult  be 
four  pounds  of  eggs  in  weight  in  the  fhells, 
the  yolks  and  the  whites  beat  them  feparate, 
the  u'hites  beat  to  a froth;  you  rauft  not 
ceafe  beating  till  they  are  beat  to  a curd,  to 
prevent  oiling;  to  this  quantity  ot  cake  put 
a pound  and  a half  of  orange-peel  and  citron 
Hired,  without  plumbs,  and  half  a pound  of 
caraway  feeds,  it  will  require  four  hours  bak- 
ing, and  the  oven  mull  be  as  hot  as  for 
bread,  but  let  it  be  well  flaked  when  it  has 
remained  an  hour  in  the  oven,  and  flop  it 
clofe  ; you  may  ice  it  if  you  pleafe. 

235.  To  make  a ■Seed  Cake. 

Take  one  quartern  ot  fine  flour  well  dri- 
ed before  the  lire,  when  it  is  cold  rub  in  a 
pound  of  butter;  take  three  quartet's  of  a 
pound  of  caraway  comfits,  fix  fpoonfuls  of 
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new  yeaft,  fix  fpoonfuls  of  cream,  the  yolks 
of  fix  eggs  and  two  whites,  and  a little  lack; 
mix  all  thefe  together  in  a very  light  pafie, 
let  it  before  the  lire  till  it  rile,  and  lo  bake 
it  in  a tin. 

236.  To  make  an  ordinary  Plumb  Cake. 

Take  a pound  of  flour  well  dried  before 
the  fire,  a pound  of  currants,  two  penny- 
worth of  mace  and  cloves,  two  eggs,  four 
fpoonfuls  of  good  new  yeaft,  half  a pound 
of  butter,  half  a pint  of  cream,  melt  the  but- 
ter, warm  the  cream,  and  mix  altogether  in 
a very  light  pafte,  butter  your  tin  before  you 
pur  it  m ; an  hour  will  bake  it. 

237.  To  make  an  Angelica  C.akt1. 

Take  the  ftalks  of  angelica  boil  and  green 
them  very  well,  put  to  every  pound  of  pulp 
a pound  of  loaf-fugar  beaten  very  well,  and 
when  you  think  it  is  beaten  enough;  lay  them 
in  what  fafhion  you  pleale  on  glalles,  and  as 
they  candy  turn  them. 

238.  To  make  King  Cakes. 

Take  a pound  of  flour,  three  quarters 
of  a pound  ot  butter,  half  a pound  of  fugar, 
and  half  a pound  of  currants,  well  cleaned; 
rub  your  butter  well  into  your  flour,  and  put 
in  as  many  yolks  of  eggs  as  will  lithe  them, 
then  put  in  your  fugar,  currants,  and  fome 
mace,  fhred  in  as  much  as  will  give  them  a 
tafte,  fo  make  them  up  in  little  round  cakes, 
and  butter  the  papers  you  lie  them  on. 

239.  do  make  BreaJlfaJl  Cakes. 

Take  a pound  of  currants  well  wafhed, 

(rub 


( I 12  ] 

(rub  them  in  a cloth  till  dry)  a pound  of 
flour  dried  before  a fire,  take  three  eggs, 
leave  out  one  of  the  whites,  four  fpoonfuls 
of  new  yeaft,  and  four  fpoonfuls  of Tack  or 
two  of  brandy,  beat  the  yeaft  and  eggs  well 
together;  then  take  a jill  of  cream,  and 
fomething  above  a quarter  of  a pound  of 
butter,  fet  them  on  a fire,  and  ftir  them  till 
the  butter  be  melted,  but  do  not  let  them 
boil,  grate  a large  nutmeg  into  the  flour, 
with  currants,  and  five  fpoonfuls  offugar; 
mix  all  together,  beat  it  with  your  hand  till 
it  leave  the  bowl,  then  flour  the  tins  you 
put  the  pafte  in,  and  let  them  ftand  a little 
to  rile,  then  bake  them  an  hour  and  a quar- 
ter. 

240.  To  make  Macaroons. 

Take  a pound  of  blanched  almonds  and 
beat  them,  put  fome  rofe- water  in  w hile  beat- 
ing; (they  muft  not  be  beaten  too  final  1)  mix 
them  with  the  whites  of  five  eggs,  a pound 
of  fugar  finely  beaten  and  lifted,  and  a hand- 
ful of  flour,  mix  all  thefe  very  well  together, 
lay  them  on  wafers,  and  bake  them  in  a very 
temperate  oven,  (it  mull  not  be  fo  hot  as 
for  manchct)  then  they  are  lit  for  ufe. 

241-  To  make  li  i^'gs. 

Take  two  pounds  of  flour,  a pound  of 
butter,  a pint  of  cream,  four  eggs,  (leaving 
out  two  of  the  w hites)  and  two  fpoonfuls  ot 
yeaft,  fet  them  to  rife  a little;  when  they  arc 
mixed  add  half  a pound  ot  lugar,  and  half  a 
pound  of  caraway  comfits,  make  them  up 
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with  fugar,  and  bake  them  in  a dripping 

pan. 

242.  To  make  Raspberry  Cream. 

Take  rafpberries,  bruife  them,  put  'em 
in  a pan  on  a quick  fire  whilft  the  juice  be 
dried  up,  then  take  the  fame  weight  of  fugar 
as  you  have  of  rafpberries,  and  fet  them  on 
a flow  fire,  let  them  boil  whilft  they  are  pret- 
ty ftitf;  make  them  into  cakes,  and  dry 
them  near  the  fire,  or  in  the  fun. 

243.  To  make  Queen  Cakes. 

Take  a pound  of  London  flour  dry’d  well 
before  the  fire,  nine  eggs,  a pound  of  loaf- 
fugar,  beaten  and  lifted,  put  one  half  to  your 
eggs  and  the  other  to  your  butter;  take  a 
pound  of  butterand  melt  it  without  water,  put 
it  into  a (tone  bowl,  when  itisalmoft  cold  put 
in  your  fugar,  and  a fpoonful  or  two  of  role 
water  ; beat  it  very  quick  for  half  an  hour, 
till  it  be  as  white  as  cream;  beat  the  eggs 
andfugaras  long  and  very  quick,  whilft  they 
be  white;  when  they  are  well  beat,  mix  them 
all  together;  then  take  half  a pound  of  cur- 
rants cleaned  well ; and  a little  fhred  mace, 
fo  you  may  fill  one  part  of  your  tins  before 
you  put  in  your  currants;  you  may  put  a 
quarter  of  a pound  of  almonds  lfired  if  you 
pleafe)  into  them  that  are.  without  the  cur- 
rants; you  may  ice  them  if  you  pleafe,  but 
do  not  let  the  iceingbe  thicker  than  you  may 
&e  on  with  a little  brufti. 

244.  To  make  a Biscuit  Cake. 

'lake  a pound  ot  fine  flour  dry’d  bc- 
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fore  the  fire,  a pound  of  loaf  fugar  beaten 
and  fitted,  beat  nine  eggs  and  a fpoonful  or 
two  of  role  water  w’ith  the  fugar  for  two 
hours,  then  put  them  to  your  flour  and  mix 
them  w'ell  together;  put  in  an  ounce  of  ca- 
raway feeds,  then  put  it  into  your  tin  and 
bake  it  an  hour  and  a half  in  a pretty  quick 
oven- 

245-  To  make  Cracknels. 

'Take  half  a pound  of  fine  flour,  half  a 
pound  of  fugar,  two  ounces  of  butter,  two 
eggs,  and  a few  caraway  feeds;  (you  mull 
beat  and  lift  the  fugar)  then  put  it  to  your 
flour  and  w ork  it  to  pafte;  roll  them  as  thin 
as  you  can,  and  cut  them  out  w ith  queen 
cake  tins,  lie  them  on  papers  and  bake  them 
in  a flow  oven. 

They  are  proper  to  eat  with  chocolate. 

246.  To  make  Portugal  Cakes. 

Take  a pound  of  flour,  a pound  of  but- 
ter, a pound  of  fugar,  a pound  of  currants 
well  cleaned,  and  a nutmeg  grated;  take  halt 
of  the  flour  and  mix  it  with  fugar  and  nut- 
meg, melt  the  butter  and  put  into  it  the  yolks 
of  eight  eggs  very  well  beat,  and  only  four 
ofthe  whites,  and  as  the  froth  rifes  put  it 
into  the  flour,  and  do  fo  till  all  is  in;  then 
beat  it  together,  flill  flrew  ing  in  fome  oflthe 
other  half  of  the  flour,  and  beat  it  till  all 
the  flour  be  in,  then  butter  the  pans  and  fill 
them,  but  do  not  bake  them  too  much; 
you  may  ice  them  i!  you  pleale,  or  you  may 
flrew  caraway  comfits  of  all  forts  on  them 
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when  they  go  into  the  oven.  The  currants 
mult  be  plump  d in  warm  water,  and  dried 
beiore  the  lire,  then  put  them  into  your 
cakes. 

247.  To  make  Plumb-Cakes  another  way. 

Take  two  pounds  of  butter,  beat  it  with  a 
little  rofe-  water  and  orange -flour- water  till  it 
be  like  cream,  two  pounds  of  Hour  dried  be-  1 
fore  the  fire,  a quarter  of  an  ounce  of  mace, 
a nutmeg,  half  a pound  of  loaf-fugar  beat 
and  lifted,  fifteen  eggs,  (beat  the  whites  by 
thcmfelves  and  yolks-with  your  fugar)  a jack 
of  brandy  and  as  much  fack,  two  pounds  of 
currants  very  well  cleaned,  and  half  a pound 
of  almonds  blanched  and  cut  in  two  or  three 
pieces  length  way,  lo  mix  all  together,  and 
put  it  into  your  hoop  or  tin;  you  may  put 
in  half  a pound  ofqandy’d  orange  and  citron 
if  you  pleafe;  about  an  hour  will  bake  it  in 
a quick  oven;  if  you  have  a mind  to  have  it 
iced  a pound  of  fugar  will  ice  it. 

248.  To  make  a Ginger  Bread  Cake. 

Take  two  pounds  of  treacle,  two  pounds 
and  a quarter  of  flour,  an  ounce  of  beat 
ginger,  three  quarters  of  a pound  of  fugar, 
two  ounces  of  coriander  feeds,  two  eggs,  a. 
pennyworth  of  new  ale  with  the  yealt  on  it, 
a glals  of  brandy,  and  two  ounces  of  lemon- 
peel,  mix  all  thefe  together  in  a bowl,  and 
fet  it  to  rife  for  half  an  hour,  then  put  it  into 
a tin  to  bake,  and  wet  it  with  a little  treacle 
and  water;  if  you  have  a quick  oven  an 
hour  and  a half  will  bake  it. 
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249.  To  make  Chocolate  Cream. 

Take  four  ounces  of  chocolate,  more  or 
lefs,  according  as  you  would  have  your  difh 
in  bignefs,  grate  it  and  boil  it  in  a pint  of 
cream,  then  mill  it  very  well  with  a choco- 
late flick;  take  the  yolks  of  two  eggs,  and 
beat  them  very  well,  leaving  out  the  drain, 
putto  them  three  or  four  fpoonfuls  of  cream, 
mix  them  all  together,  fet  it  on  the  fire,  and 
keep  ftirring  it  till  it  thicken,  but  do  not  let 
it  boil;  you  mud  fweeten  it  to  your  tade, 
and  keep  dirring  it  till  it  be  cold,  fo  put  it 
into  your  glades  or  china  difhes,  which  you 
plcafe. 

250.  To  make  White  Lemon  Cream. 

Takeajill  of  fpring  water  and  a pound 
of  fine  fugar,  fet  it  over  the  fire  till  the  fugar 
and  water  be  didolved,  then  put  the  juice  of 
four  good  lemons  to  your  fugar  and  water, 
the  whites  of  four  eggs  well  beat,  fet  it  on 
the  fire  again,  and  keep  it  dirring  one  way 
till  it  jud  fimmersand  does  nor  boil,  drain  it 
thro’  a fine  cloth,  then  put  it  on  the  fire  a- 
gain,  adding  to  it  a fpoonful  of  orange-flow- 
er water,  dir  it  till  it  thicknefson  a flow  fire, 
then  drain  into  bafons  or  glades  for  your  ufe; 
do  not  let  it  boil,  if  you  do  it  will  curdle. 

2 5 r . To  make  Cream  Curds. 

Take  a gallon  of  water,  put  to  it  a quart 
©f new  milk,  and  a little  lalt,  apintoflweet 
cream  and  eight  eggs,  leaving  out  half  of  the 
whites  and  drains,  beat  them  very  well,  put 
tQ  them  a pint  of  four  cream,  mix  them  very 
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well  together,  and  when  your  pan  is  juft  at 
boiling  (but  it  mult  not  boil]  put  in  the  four 
cream  and  your  eggs,  ftir  it  about  to  keep 
it  from  fettling  to  the  bottom  ; let  it  fhtnd 
till  it  begins  to  rife  up,  then  have  a little  fair 
water,  and  as  they  rife  keep  putting  it  in 
whilft  they  be  well  rifen,  then  take  them  off' 
the  fire,  and  let  them  Hand  a little  to  fadden ,- 
have  ready  a lieve  with  a clean  cloth  over  it, 
and  take  up  the  curds  with  a laddie  oregg- 
flicer,  whether  you  have;  you  muft  always 
make  them  the  night  before  you  ufe  them  ; 
this  quantity  will  make  a large  difii  if  your 
cream  be  good;  if  you  think  your  curds  be 
too  thick,  mix  to  them  two  or  three  fpoon- 
' fills  of  good  cream,  lie  them  upon  a china 
difh  in  lumps;  fo  ferve  them  up- 

252.  To  make  Apple  Cream. 

Take  half  a dozen  large  apples,  (codlings 

©r  any  other  apples  that  will  be  foft)  coddle 
them;  when  they  are  cold  take  out  the. 
pulp ; then  take  the  whites  of  four  or  five 
eggs,  (leaving  out  the  drains)  three  quar- 
ters of  a pound  of  double  refined  fugar  beat 
and  lifted,  a fpoonful  or  two  of  role- water 
and  grate  in  a little  lemon-peel,  fo  beat  all 
together  for  an  'hour,  until  it  be  white,  then 
lay  it  on  a china  difh,  fo  ferve  it. 

253.  To  fry  Cream  to  eat  hot. 
lake  a pint  of  cream  and  boil  it,  three 

fpoonfuls  of  fine  flour,  mixed  with  a lit- 
tle milk,  put  in  three  eggs,  and  beat  them, 
very  well  with  the  flour,  a little  fait,  a 
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fpoonful  or  two  of  fine  powder  fugar,  mix 
them  very  w ell ; then  put  your  cream  to  them 
on  the  fire  and  boil  it;  then  beat  two  eggs 
more  very  well,  and  when  you  take  your  pan 
oft' the  fireftir  them  in,  and  pour  them  into 
alargepew'ter  difti  about  half  an  inch  thick ; 
when  it  is  quite  cold  cut  it  out  in  fquare  bits 
and  fry  it  in  butter,  alight  broum;  as  you 
fry  them  fet  them  before  the  fire  to  keep  hot 
and  crifp,  fo  difti  them  up  with  a little  white 
wine,  butter  and  fugar  for  your  fauce,  in  a 
china  cup,  fet  it  in  themidft,  and  grate  over 
fome  loaf  fugar. 

254.  To  make  Rice  or  Almond  Cream. 

Take  two  quarts  of  cream,  boil  it  with 
what  feafoning  you  pleafe,  then  take  it  from 
the  fire  and  fweeten  it,  pick  out  the  feafon- 
ing and  divide  it  into  two  parts,  take  a quar- 
ter of  a pound  of  blanched  almonds  well  beat 
w ith  orange-ftour  water,  fet  that  on  the  fire, 
and  put  to  it  the  yolks  of  four  eggs  well 
b^at  and  flrained,  keep  it  ftirring  all  the 
time  it  is  on  the  fire,  when  it  ri fes  to  boil 
take  it  off,  ftirita  little,  then  put  it  into  your 
baton,  the  other  half  fet  on  the  fire,  and 
thicken  it  with  Hour  of  rice;  when  you  take 
it  oft  put  to  it  the  juice  oi  a lemon,  orange- 
ftour- water  or  fack,  and  ft  frit  till  it  be  cold, 
then  ferve  it  up. 

255.  To  make  Calf  Foot's  Jelly. 

' Take  four  calf’s  feet  and  drefs  them,  boil 
them  in  fix  quarts  of  water  over  a flow”  fire, 
w:hilft  all  the  bones  will  come  out,  and  hair 
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the  water  be  boiled  away,  drain  it  into  a 
done  bowl,  then  put  to  them  two  or  three 
quarts  more  water,  and  let  it  boil  away,  to 
one:  If  you  want  a large  quantity  of  flum- 
mery or  jelly  at  one  time,  take  two  call’s 
feet  more,  it  will  make  your  dock  the  ilrong- 
er;  you  mud  make  your  dock  the  day  oe- 
fore  you  ufe  it,  and  before  you  put  your 
dock  into  the  pan  take  off  the  tat,  and  put  it 
into  your  pan  to  melt,  take  the  whites  of 
eight  or  ten  eggs,  jud  as  you  have  jelly  in 
quantity,  (for  the  more  whites  you  have 
makes  your  jelly  the  finer)  beat  your  whites 
to  a froth,  and  put  to  them  five  or  fix  lemons, 
according  as  they  are  of  goodnefs,  a little 
white  wine  or  rhemfh,  mix  them  well  toge- 
ther (but  let  not  your  flock  be  too  hot  when 
you  put  them  in)  and  fwecten  it  to  your 
tade ; keep  it  dinting  a!l  the  time  whild  it 
boil ; take  your  bag  and  dip  it  in  hot  water, 
and  wring  it  well  out,  then  put  m your  jelly, 
and  keep  it  finding  whild  it  comes  clear; 
throw  a lemon  peel  or  two  into  your  bag  as 
the  jelly  is  coming  off,  and  put  in  forne  bits, 
of  peel  into  your  glades. 

You  may  make  hartihorn-  jelly  the  fame 
way. 

256.  To  make  Orange  Cream. 

Take  two  feville  oranges,  and  peel  them 
very  thin,  put  the  peel  into  a pint  of  fair 
water,  and  let  it  lie  for  an  hour  or  two  ; take 
four  eggs,  and  beat  them  very  well,  put  to 
them  the  juice  of  three  or  four  oranges,  ac- 
cording. 
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cording  as  they  are  in  goodnefs,  and  fweeten 
them  with  double-refin’d  fugar  to  your  tafte 
mix  the  water  and  fugar  together,  and  (train 
them  thro’  a fine  cloth  into  your  tankard, 
and  let  it  over  the  fire  as  you  did  the  lemon, 
ci earn,  and  put  it  into  your  glalfes  for  ufe, 
257-  To  make  Yellow  Lemon  Cream. 

Take  two  or  three  lemons,  according  as 
they  are  in  bignefs,  take  off  the  peel  as  thin 
as  you  can  from  the  white,  put  it  into  a pint 
of  clear  water,  and  let  it  lie  three  or  four 
hours,  take  the  yolks  of  three  or  four  eggs, 
beat  them  very  well,  about  eight  ounces  of 
double  refin’d  fugar,  put  it  into  your  water 
•to  defolve,  and  a fpoonlul  or  two  of  rofe- 
vvater  ororange-fiower-water,  which  you  can 
get, mix  all  togetherwitii  thejuiceof  twoof 
your  lemons,  and  if  your  lemons  prove  not 
good,  put  in'the  juice  of  three,  fo  ft  rain  them 
through  a fine  cloth  in  to  a;  filver  tankard, 
and  fet  it  over  a ftove  or  chafing  difh,  ftir- 
ring  it  all  the  time,  and  when  it  begins  to  be 
as  thick  as  cream  take  it  off,  butdont  let  it 
boil,  if  you  do  it  will  curdle,  ft  ir  it  whilft  it 
be  cold,  and  put  it  into  glalfes  for  ufe. 

258.  To  make  White  Lemon  Cream  another 
IV ay. 

Take  a pint  of  fpring  water,  and  the 
whites  of  fix  eggs,  beat  them  very  well  to  a 
froth,  put  them  to  your  water,  adding  to  it 
halfapound  ofdouble-refin’d  fugar,  a fpoon- 
ful  of  orange-Hower  water,  and  the  juice  of 
three  lemons,  fo  mix  ail  together,  and  ftrarn- 
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them  through  a fine  cloth  into  your  filver 
tankard,  fee  it  over  a flow  fire  in  a chafing 
difh,  and  keep  ftirring  it  all  the  time  ; as  you 
fee  it  thickens  take  it  oiF,  it  will  fooner 
curdle  than  be  yellow,  ftir  it  until  it  be  cold, 
and  put  it  in  finall  jelly  glades  lor  ule. 

259.  To  make  Sago  Custards. 

Take  two  ounces  of  lago,  wafli  it  in  a 
little  water,  let  it  on  to  cree  in  a pint  of 
milk,  and  let  it  cree  till  it  be  tender,  when  it 
is  cold  put  to  it  three  jills  of  cream,  boil  it 
altogether  with  a blade  or  two  of  mace,  or  a 
flick  ofoinnamon ; take  fix  eggs,  leave  out 
the  ftrains  beat  them  very  well,  mix  a little 
of  your  cream  amongft  your  eggs,  then  mix 
altogether,  keep  ftirring  it  as  you  put  it  in,  fo 
fet  it  over  allow  fire,  and  ftir  it  about  w’hilft  it 
be  the  thicknefsofgood cream  ; you  mult  not 
let  it  boil  ; when  you  take  it  offthe  fire  put  in 
a teacup  full  ot  brandy,  andfweeten  it  to  your 
tafte,  then  put  it  into  pots  or  glaftes  tor  ufe. 
You  may  have  half  the  quantity  if  you  pleafe. 

260.  To  make  Almond  Custards. 

Boil  two  quarts  offweet  cream  with  a flick 
of  cinamon  ; take  eight  eggs,  leaving  out 
all  the  whites  but  two,  beat  them  very  well  ; 
take  fix  ounces  ot  Jordan  almonds,  blanch 
and  beat  them  with  a little  rofe-water,  fo 
give  them  a boil  in  your  cream  ; put  in  half  a 
pound  of  powder  fugar,  and  a little  of  your 
cream  amongfi  your  eggs,  mix  altogether, 
and  let  them  over  a flow  fire,  ttir  it  all  the 
time  untill  it  be  as  thick  as  cream,  but  don’t 
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let  it  boii ; when  you  take  it  off  put  in  a fit- 
tie  brandy  to  your  tafte  To  put  it  into  your 
cups  foruie. 

You  may  make  rice-cuff ard  the  fame  way. 

261.  To  make  a Sack  Posset. 

Take  a quart  of  cream,  boil  it  with  two 

or  three  blades  of  mace,  andgrate  in  a long 
bifcuit  ; take  eight  eggs,  leave  out  half  the 
whites,  beat  them  very  well,  and  a pint  of  „ 
goofeberry  wine,  makeithot,  omix  it  well 
with  your  eggs,  fet  it  over  a flow  fire,  and 
ftir  it  about  till  it  be  as  thick  as  cuflard  ? fet 
a difh  that  is  deep  over  a ftove,  put  in  your 
fack  and  eggs,  when  your  cream  is  boiling 
hot,  put  it  to  your  fack  by  degrees,  and  ffir 
it  all  the  time  it  (lands  over  your  (love,, 
untill  it  be  thoroughly  hot,  but  don’t  let  it 
boil  ; you  muff  make  it  about  half  an  hour 
before  you  want  it ; fet  it  upon  a hot  hearth,, 
and  then  it  will  be  as  thick  ascullard  ; make 
a little  froth  of  cream,  to  lay  over  the  pof- 
fet ; when  you  difh  it  up  fweeten  it  to  your 
tafle  ; you  may  make  it  without  bifcuit  if 
you  pieafe,  and  don’t  lay  on  your  froth  till 
you  ferve  it  up. 

262.  To  make  a Lemon  Posset. 

Take  a pint  of  good  thick  cream,  grate 

into  it  the  outermoff  lkin  of  two  lemons,  and 
fquceze  the  juice  into  a jack  of  white  wine, 
and  fweeten  it  to  your tafte  ; take  the  whites 
of  two  eggs  without  the  ff  rains,  beat  them  to 
a froth,  fowhifk  them  altogether  in  a (tone 
bowl  for  half  an  hour,  then  put  them  into 
glaffes  for  ufe  263. 


, ( 123  ) . 

263*  To  make  l-i  hipt  Sillabubs . 

Take  two  porringers  ot  cream  and  one  of 
white  wine,  grate  in  the  fkin  of  a lemon, 
take  the  whites  of  three  eggs,  fweeten  it  to 
your  tafte,  then  whip  it  with  a vvhilk,  take 
off  the  froth  as  it  rifes,  and  put  it  into  your 
fillabub  glaffesor  pots,  whether  you  have, 
then  they  are  fit  for  ufe. 

264.  To  make  Almond  Butter. 

Take  a quart  of  cream,  and  half  a pound 
of almonds,  beat  them  with  the  cream,  then 
ffrain  it,andboilit  with  twelve  yolks  of  eggs 
and  tw  o whites,  till  it  curdle,  hang  it  up  in  a 
cloth  till  morning  and  then  fweeten  it  ; you 
may  rub  it  through  a fievewith  the  black  of 
a fpoon,  or  (train  it  through  a coarfe  cloth. 

265.  To  make  Black  Caps. 

Take  a dozen  of  midling  pippingsandcut 
them  in  two,  take  out  the  cores  and  black 
ends,  lay  them  with  the  fiat  lide  downwards,  > 
fet  them  in  the  oven,  and  when  they  are  about 
halt  roaftcd  take  them  out,  wet  them  over 
with  a little  rofe  water, and  grate  over  them 
loaf  iugar,  pretty  thick,  fet  them  into  the 
oven  again,  and  let  them  Hand  till  they  are 
black  ; w hen  you  ferve  them  up,  put  them 
either  into  cream  or  euftard,  w ith  the  black 
fide  upwards,  and  fet  them  at  equal  dif- 
tances. 

266.  Te  make  Sauce  for  Tame  Ducks. 

Take  the  necks  and  gizzards  of  your 
ducks,  a frrag  of  mutton  if  you  have  it,  and 
make  a little  fwcet  gravy,  put  to  it  a few 
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bread  crumbs,  a fmall  onion,  and  a little 
whole  pepper,  boil  them  for  half  a quarter 
of  an  hour,  put  to  them  a lump  a butter, 
and  if  it  is  not  thick  enough  a iittle  flour,  fo 
fait  it  to  your  tafle. 

267.  To  make  Sauce  for  a Green  Goofe. 

Take  a little  good  gravy,  a little  butter, 
and  a few  fcalded  goofeberries,  mix  all  toge- 
ther, and  put  it  on  the  difli  with  vourgoofe. 

268.  To  make  another  Sauce  for  a Greeti- 
Goofe . 

Take  thejuice  of  forrel,  a little  butter, 
and  a few  fcalded  goofeberries  mix  them  to- 
gether, and  fweeten  it  to  your  tafle  ; you 
muff  not  let  it  boil  after  you  put  in  the  for- 
rcl,  if  you  do  it  will  take  off  the  green. 

You  muff  put  this  fauce  into  a bafon, 

269.  To  make  Almond  Flummery. 

Take  a pint  of  fliff  jelly  made  of  calf’s 
feet,  put  to  it  a jill  or  better  of  good  cream, 
and  four  ounces  of  almonds,  blanch  and  beat 
them  fine  with  a little  rofe-water,  then  put 
them  to  your  cream  and  jelly,  let  them  boil 
together  for  half  a quarter  of  an  hour,  and 
fweeten  it  to  your  tafle  ; drain  it  through  a 
fine  cloth,  and  keep  it  fiirring  till  it  be  quite 
cold,  put  it  in  cups  and  let  it  flandall  night, 
loofen  it  in  warm  water  and  turn  it  out  into 
your  dilh  fo  ferve  it  up,  and  prick  it  out  with 
blanch’d  almonds'. 

70.  To  make  Calf's  Foot  Flummery. 

Take  two  calf’s  feet,  when  they  are 
drefs’d,  put  two  quarts  of  water  to  them, 
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boil  them  over  a (low  fire  till  halt  or  better 
beconfumed;  when  your  fiock  iscold,  if 
it  be  too  ftifij  you  may  put  to  it  as  much, 
cream  as  jelly,  boil  them  together  with  a 
blade  or  two  of  mace,  fweeten  it  to  your 
tafte  with  loaf  fugar,  ftrain  it  through  a fine 
cloth,  fiir  it  whillt  it  be  cold,  and  turn  it  out 
but  firfi  loofen  it  in  warm  water,  and  put  it 
into  your  dilhasyou  did  the  flummery. 

271.  To flew  Spinage  zvith  Poached  Eggs. 

Take  tw  o or  three  handfuls  of  young  fpi- 
nage,  pick  it  from  the  ftalks,  walh  and  drain 
it  very  clean,  put  it  into  a pan  with  a lump 
of  butter,  and  a little  fait,  keep  ftirring  it  all 
the  time  whilft  it  be  enough,  then  take  it 
out  and  fqueeze  out  the  water,  chop  it  and 
fiir  in  a little  more  butter,  lie  it  in  your  dilh 
in  quarters,  and  betwixt  every  quarter  a 
poached  egg  and  lie  one  in  the  middle  ; fry 
ionic  fippets  of  white-bread  and  prick  them 
in  your  fpinage,  fo  ferve  them  up. 

This  is  proper  for  a fide  difti  either  for 
noon  or  night. 

272.  To  make  Ratafia  Drops. 

Take  halfa  pound  of  the  belt  Jordan  al- 
monds, and  four  ounces  of  bitter  fcdmonds, 
blanch  and  fet  them  before  the  fire  to  dry, 
beat  them  in  a marble  mortar  with  a little 
white  of  an  egg,  then  put  to  them  half  a 
pound  of  powder  fugar,  and  beat  them  alto- 
gether to  a pretty  flilf  pafle ; you  may  beat 
your  white  of  egg  very  well  before  you  put 
it  in,  fo  take  it  out,  roll  it  with  your  hand 
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upon  a board  with  a little  fugar,  then  cut 
them  in  pieces,  and  lie  them  on  Iheets  of  tin 
or  paper,  at  equal  diflances,  that  they  don’t 
touch  one  another,  and  fet  them  in  a flow 
oven  to  bake. 

273.  To  fry  Artichoke  Bottoms. 

Take  artichoke  bottoms  when  they  are  at 

the  full  growth,  and  boilthemas  you  would 
do  for  eating,  pull  ofthe  leaves  and  take  out 
the  choke,  cutoff  the  flalksasclofe  as  you  can 
from  the  bottom,  take  two  orthreeeggs,  beat 
them  very  well,  fo  dip  your  artichokes  in  them 
and  flrew  over  them  a little  pepper  and  fait  j 
fry  them  in  butter,  fome  whole  and  fome  in 
halves;  ferve  them  up  with  a little  butter  in 
a china'cup,  fet  it  in  the  middle  of  your  dilh 
lie  your  artichokes  round,  and  ferve  them 
up. 

They  are  proper  forafide-diflieithernoon 
or  night. 

274.  To  fricajfee  Artichokes. 

Take  artichokes,  and  order  them  the  fame 
way  as  you  did  for  frying,  have  ready*  in  a 
ftew-pana  few  morals  and  truffles,  ftewed  in 
brown  gravy,  fo  put  in  your  artichokes,  and 
give  them  a fliake  altogether  in  your  flew-pan 
and  ferve  them  up  hot,  with  lippets  round 
them. 

275.  To  dry  Artichoke  Bottoms. 

Take  the  largclt  artichokes  you  can  get, 
when  they  are  at  their  full  growth,  boil  them 
as  you  would  do  lor  eating,  pull  oil  the 
leaves  and  take  out  the  choke  ; cut  off  the 
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ftalk  as  clofc  as  you  can,  lie  them  on  a tin 
dripping  pan,  or  an  earthen  dilh,  fee  them 
in  a flow  oven,  for  if  your  oven  be  too  hot  it 
will  brown  them,  you  may  dry  them  before 
the  fire  if  you  have  conveniency  ; when  they 
are  dry  put  them  in  paper  bags,  and  keep 
them  for  ufe. 

276.  To  flew  Apples. 

Take  a pound  of  double  refin’d  fugar,  with 
a pint  of  water,  boil  and  lkim  it,  and  put 
into  it  a pound  of  the  largeft  and  clea  reft  pip- 
pins, pared  and  cut  in  halves  ; if  little,  let 
them  be  whole  ; core  them  and  boil  them 
with  a continual  froth,  till  they  be  as  tender 
and  clear  as  you  would  have  them,  put  in  the 
juice  of  two  lemons,  (but  firft  take  out  the 
apples,)  a little  peel  cut  like  threads,  boil 
down  your  fyrup  as  thick  as  you  would  have 
it,  then  pour  it  over  your  apples  ; when  you 
dilh  them,  ftick  them  with  long  bits  of  can- 
dy’d  orange,  and  fome  w ith  almonds  cut  in 
long  bits,  lb  ferve  them  up. 

You  muft  ftew  them  the  day  before  you 
ufe  them. 

277.  7 0 few  Apples  another  ivay. 

Take  kentilh  pippins  or  john  apples,  pare 
and  flice  them  into  fair  w ater,  fetthem  on  a 
clear  lire,  and  when  they  are  boiled  to  malh 
let  the  liquor  run  through  a hair  licvc  ; boil 
as  many  apples  thus  as  will  make  the  quanti- 
ty of  liquor  you  would  have  ; to  a pint  of 
this  liquor  you  muft  have  a pound  of  double 
refin’d  loaf  fugar  in  great' lumps,  wet  the 
L 2 lumps 


( 128  ) 

lumps  of  fugar  with  the  pippin  liquor,  and 
fet  it  over  a gentle  fire,  let  it  boil,  and  fkim 
it  well ; whilft  you  are  making  the  jelly,  you 
mud  have  your  w hole  pippins  boiling  at  the 
fame  time;  ( they  mud  be  the  faired  and  bed 
pippins  you  can  get)  fcope  out  the  cores,  and 
pare  them  neatly,  put  them  into  fair  water  as 
you  do  them  ; you  mudlikewife  make  a fyr- 
up  ready  to  put  them  into,  the  quantity  as 
you  think  will  boil  them  in  clear  ; make  the 
fvrup  with  double  refin’d  fugar  and  water. 
Tie  up  your  whole  pippins  in  a piece  of  fine 
cloth  or  mudm  feveraily,  when  your  fugar 
and  wrater  boils  put  them  in,  let  them  boil 
very  fad,  fo  fad  that  the  fyrup  alw  ays  boils 
over  them  ; fometimes  take  them  od'  and 
then  fet  them  on  again,  let  them  boil  till  they 
be  clear  and  tender  ; then  take  od' the  muflin 
they  were  tied  up  in,  and  put  them  into  glaf- 
fes  that  will  hold  but  oneinaglafs  ; then  fee 
if  your  jelly  of  john  apples  be  boiled  to 
jelly  enough,  if  it  be,  fqueeze  in  thcjuice  of 
two  lemons,  and  let  it  have  a boil ; then 
drain  it  through  a jelly  bag  into  the  glades 
your  pippins  are  in ; you  mud  be  fure  that 
your  pippins  be  well  drained  from  the  fyrup 
they  were  boiled  in ; before  you  put  them 
into  the  glaffes,  you  may,  if  you  pleafe,  boil 
little  pieces  of  lemon-peel  in  water  till  they 
be  tender,  and  then  boil  them  in  the  fyrup 
your  pippins  were  boiled  in;  then  take  them 
out  and  lay  them  upon  the  pippins  before 
the  jelly  is  put  in,  and  when  they  are  cold 
paper  them  up.  278 
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278.  To  make  Plumb  Gruel. 

Take  half.a  pound  of  pearl  barley,  fet  it 
on  to  cree  ; put  to  it  three  quarts  ol  water ; 
whenitis  boiledawhile,  fhift  it  intoanother 
frefh  water,  and  pntto  it  three  or  four  blades 
of  mace,  a little  lemon-peel  cut  in  long  pieces, 
fo  let  it  boil  whilft  the  barley  be  very  foft  ; 
if  it  be  too  thick  you  may  add  a little  more 
water;  take  half  a pound  of  currants,  wafh. 
them  well  and  plump  them,  and  put  to 
them  your  barley,  half  a pound  of  raifins 
and  ftone  them  ; let  them  boil  in  the  gruel 
whilft  they  are  plump,  w hen  they  are  enough 
put  to  them  a little  white  wine,  a little  juice 
of  lemon,  grate  in  half  a nutmeg,  and  fwect- 
en  it  to  your  tafte,  foferve  them  up. 

279.  To  make  Rice  Gruel. 

Boil  half  a pound  of  rice  in  two  quarts  of 
foft  water,  as  foft  as  you  would  have  it  for 
rice  milk,  with  fome  ftices  of  lemon-peel, 
and  a ftick  of  cinamon;  add  to  it  a little 
white  wine  and  juice  of  lemon  to  your  tafte, 
put  in  a little  candy’d  orange  fliced  thin, and 
fweeten  it  with  fine  powder  fugar  ; don’t  let 
it  boil  after  you  put  in  your  wine  and  lemon, 
put  it  in  a china  dilh,  with  five  or  fix  ftices  of 
lemon,  fo  ferve  it  up. 

280.  To  make  Scotch  Cujlardy  to  cat  hot  for 
Supper. 

Boil  a quart  of  cream  with  a ftick  of  cin- 
namon, and  blade  of  mace  ; take  fix  eggs, 
both  yolks  and  whites  (leave  out  the  ftrains) 
and  beat  them  very  well,  grate  along  bilcuit 
L 3 upon 
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upon  your  cream,  give  it  a boilbeforcyouput 
in  your  eggs,  mix  a little  of  your  cream  a- 
mongft  your  eggs  before  you  put  ’em  in,  fo 
fet  it  over  a flow  fire,  ftirring  it  about  whilft 
it  be  thick,  but  don’t  let  it  boil  ; take  half  a 
pound  of  currants,  wafh  them  very  well  and 
plump  them,  then  put  them  to  your  cuftard  ; 
you  muft  let  your  cuftard  be  as  thick  as  will 
bear  the  currants,  that  they  don’t  fink  to  the 
bottom  ; when  you  are  going  to  difli  it  up, 
put  in  a large  glafs  of  fack,  ftir  it  very  well, 
and  ferve  it  up  in  a china  bafon, 

281.  To  viake  a diJ/j  of  mull'd  Milk. 

Boil  a quart  of  new  milk  with  a ftick  of 
cinnamon,  then  put  to  it  a pint  ofcream,  and 
let  them  have  one  boil  together,  take  eight 
eggs,  (leave  out  half  of  the  whites  and  all 
the  ftrains)beatthem  very  well,  put  to  them 
ajill  of  milk,  mix  all  together,  and  fet  it  over 
a flow  fire,  ftir  it  whilft  it  begins  to  thicken 
like  cuftard,  fweeten  it  toyourtafte,and  grate 
in  half  a nutmeg  ; then  put  it  into  your  diih 
with  atoaft  of  white  bread. 

This  is  proper  for  a fupper. 

282.  To  make  Leut ch. 

Take  two  ounces  of  ifinglafs  and  break  it 
into  bits,  put  it  into  hot  water,  then  put  half 
a pint  of  new  milk  into  the  pan  with  the 
ifinglafs  fet  it  on  the  fire  to  boil,  and  put  in- 
to it  three  or  four  fticks  of  good  cinnamon, 
two  blades ofmace,  a nutmeg  quartered  and 
two  or  three  cloves,  boil  it  till  the  ifinglafs  be 
dilTolved,  run  it  through  a hair  fieve  into  a 

large 
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large  pan,  then  put  to  it  a quart  of  cream 
fweetened  to  your  tade  with  loaf-iugar,  and 
boil  them  a while  together  ; take  a quarter  ot 
a pound  of  blanch’d  almonds  beaten  in  rofe- 
water,  and  drain  out  all  the  juice  oi  them  into 
the  cream  on  the  fire  and  w-arm  it,  then  take 
it  off  and  dir  it  well  together  ; when  it  has 
cooled  a little  take  a broad  fhallow  difh  and 
put  it  into  it  through  a hair-fieve,  w hen  it  is 
cold  cut  it  in  long  pieces,  and  lay  it  acrols 
whilfl:  you  have  a pretty  large  difh ; foferve 
it  up. 

Sometimes  a lefs  quantity  of  ifinglafs  will 
do,  according  to  the  goodnefs:  Let  it  be  the 
whited  and  cleared  you  can  get. 

You  mud  make  it  the  day  before  you  want 
it  for  ufe. 

283.  To  make  Scotch  Oyjiers. 

Take  two  pounds  of  the  thick  part  of  a 
leg  of  veal,  cut  it  in  little  bits  clear  from  the 
fkins,  and  put  it  in  a marble  mortar,  then 
fhred  a pound  of  beeffuet  and  put  to  it,  and 
beat  them  wrell  together  till  they  be  as  fine  as 
padc;  put  to  it  a handful  of  bread  crumbs 
and  two  or  three  eggs,  feafon  it  with  mace, 
nutmeg-  pepper  and  fait,  and  work  it  well 
together  ; take  one  part  of  your  lorc’d-meat 
and  wrap  it  in  the  kell,  about  the  bignefs  of 
a pigeon,  the  red  make  intolittle  fiat  cakes 
and  fry  them  ; the  rolls  you  may  either  broil 
in  a dripping-pan,  or  fet  them  in  an  oven  ; 
three  is  enough  in  a difh,  fet  them  in  the 
middle  of  the  didi,  and  lay  the  cakes  round 

then 
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then  take  fome  flrong  gravy,  Hired  in  a few 
capers,  and  two  or  three  muHirooms  or  o)  f- 
ters  ifyouhave  any,  fo  thicken  it  up  with  a 
lump  ofbutter,  and  ferve  ituphot.  Garnifh 
your  difh  with  pickles. 

284.  To  boil  Broccoli. 

Take  broccoli  when  it  is  Heeded,  or  at  any 
other  time;  take  off  all  the  low  leaves  of 
your  Halks  and  tie  them  up  in  bunches  as 
you  do  afparagus,  cut  them  the  fame  length 
you  peel  your  Halks  ; cut  them  in  little  pieces 
and  boil  them  in  fait  and  water  by  them- 
felves  ; you  muff  let  your  water  boil  before 
you  put  them  in;  boil  the  heads  in  fait  and 
water,  and  let  the  water  boil  before  you  put 
in  the  broccoli;  put  in  a little  butter;  it 
takes  very  little  boiling,  and  if  it  boil  too 
quick  it  will  take  off  all  the  heads  ; you  muff 
drain  your  broccoli  through  a lieve  as  you  do 
afperagus  ; lie  the  Halks  in  the  middle,  and 
the  bunches  round  it,  as  you  would  do  afpa- 
ragus. 

This  is  proper  either  for  a fide  difh  or  a 
middle  cfiih. 

285.  To  boil  Savoy  Sprouts. 

If  your  favojs  be  cabbag’d  drefs  off  the 
out  leaves  and  cut  them  in  quarters;  take  off 
a little  of  the  hard  ends,  and  boil  them  in  a 
large  quantity  of  water  with  a little  fait ; 
when  boiled  drain  them,  lie  them  round  your 
meat,  and  pour  over  them  a little  butter. 

Any  thing  will  boil  greener  in  a large 
quantity  ot  water  than  otherwife. 

2 86 
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286.  To  boil  Cabbage  Sprouts. 

Take  your  fprouts,  cutoff  the  outfidc  leaves 
and  the  hard  ends,  fhred  and  boil  them  as  you 
do  other  greens,  not  forgetting  a little  butter. 

287.  To  fry  Parfneps  to  look  like  T tout. 

Take  a middling  fort  of  parfnips,  not  over 
thick,  boil  them  as  foft  as  you  would  do  for 
eating,  peel  and  cut  them  in  two,  the  long 
way  ; you  muff  only  fry  the  fmall  ends,  not 
the  thick  ones  ; beat  three  or  four  eggs,  put 
to  them  a fpoonful  of  flour,  dip-  in  your 
parfneps,  and  fry  them  in  butter  a light 
brown,  have  for  your  fauce  a little  vinegar 
and  butter  ; fry  fome  dices  to  lie  round  about 
the  difh,  and  fo  ferve  them  up. 

288.  To  make  Tanfey  another  way. 

Take  an  old  penny  loaf,  and  cut  off  the 
cruff,  flice  it  thin,  put  to  it  &s  much  hot 
cream  as  will  wet  it,  then  put  to  it  lix  eggs 
well  beaten,  a little  Hired  lemon-peel,  a little 
nutmeg  and  fait,  and  fweeten  to  your 
tafte  ; green  it  as  you  did  your  tan- 
fey ; fotieit  up  in  a cloth  and  boil  it  ; (it 

Iwill  take  an  hour  and  a quarter  boiling) 
when  you  difh  it  up  ffick  it  with  candy’d 
orange,  and  lie  a Seville  orange  cut  in  quar- 
ters round  your  difh  ; ferve  it  up  with  a lit- 
tle plain  butter. 

289.  To  make  Goofcbcrry  Cream. 

Take  a quart  ofgoofeberries,  pick,  coddle, 
and  bruife  them  very  well  in  a marble  mortar 
or  wooden  bowl,  and  rub  them  with  the. back 
; of  a fpoon  through  a hair  lieve,  till  you  take 

out 
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out  all  the  pulp  from  the  feeds  ; take  a pint 
of  thick  cream,  mix  it  well  among  your  pulp 
grate  in  fome  lemon-peel,  andfvveeten  it  to 
your  tafle  ; ferve  it  up  either  in  a china  difh 
or  an  earthen  one. 

290.  "To  fry  Parfneps  another  way. 

Boil  your  parfneps,  cut  them  in  pieces 
about  the  length  of  your  finger,  dip  them 
in  egg  and  little  flower,  and  fry  them  a 
light  brown  ; when  they  are  fried  dilh  them 
up,  and  grate  over  them  a little  fugar  : You 
muff  have  for  the  fauce  a little  white  wine, 
butter,  and  fugar  in  a bafon,  and  fet  in  the 
middle  of  your  difh. 

291.  ‘To  make  Apricot  Pudding. 

Take  ten  apricots,  pare,  ffone,  and  cut 

them  in  two,  put  them  into  a pan  with  a 
quarter  of  a pound  of  loaf  fugar,  boil  them 
pretty  quick  till  they  look  clear,  fo  let  them 
Band  till  they  are  cold  ; then  take  lix  eggs, 
(leave out  half  of  the  whites)  beat  them 
very  well,  add  to  them  a pint  of  cream,  mix 
the  cream  and  eggs  well  together  with  a 
fpoonful  of  rofe- water,  then  put  in  your 
apricots,  and  beat  them  very  well  together, 
with  four  ounces  ofclarified  butter,  then  put 
it  into  your  difh  with  a thin  pafte  under  it ; 
halfan  hour  will  bake  it. 

292.  Po  make  Apricot  Cufard. 

Take  a pint  of  cream,  boil  it  with  a flick 

of  cinnamon  and  fix  eggs,  leave  out  four  of 
the' whites,  when  your  cream  is  adfttle  cold 
mix  your  eggs  and  -cream  together,  with,  a 

quarter 
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quarter  of  a pound  of  fine  fugar,  let  it  over 
a flow  fire,  ftir  it  all  one  way  whilfl:  it  begin 
to  be  thick,  then  take  it  offandflir  it  whilfl: 
it  be  a little  cold,  and  pour  it  into  your  dHh ; 
take  fix  apricots,  as  you  did  for  your 
pudding,  rather  a little  higher  ; w hen  they 
are  cold  lie  them  upon  your  cuftard  at 
equal  diftances  ; if  it  be  at  the  time  when 
you  have  no  ripe  apricots,  you  may  lie,  pre- 
ferved  apricots. 

293 . To  male  Jumballs  another  way. 

Take  a pound  of  meal  and  dry  it,  a pound 
of  fugar  finely  beat,  and  mix  thele  together ; 
then  take  the  yolks  of  five  or  fix  eggs,  half 
a ) ill  of  thick  cream,  or  as  much  as  will  make 
it  up  to  a pafle,  and  fome  coriander  feeds, 
lay  them  on  tins  and  prick  them  ; bake  them 

Iin  a quick  oven  ; before  you  fetthem  in  the,, 
oven  wet  them  with  a little  rofe-water  and 
double-refined  fugar  to  ice  them. 

294.  To  make  Peach  or  Apricot  Chips. 
Take  a pound  of  chips  ; to  a pound  of  fu- 
gar, let  not  your  apricots  be  too  ripe,  pare 
| them  and  cut  them  into  large  chips  ; take 

1 three  quarters  of  a pound  of  fine  fugar,  ftrew 
moft  of  it  upon  the  chips,  and  let  them  fland 
till  the  fugar  be  diffoiv’d,  fet  them  on  the  lire 
and  boil  them  till  they  are  tender  and  clear, 
flrewingthe  remainder  of  the  fugar  on  as  they 
1 boil,fkim  them  clear,  and  lay  them  111  glafles 
or  pots  Angle,  with  fome  fyrup,  cover  them 
w ith  double-refin’d  fugar,  fet  them  in  a ftove 
j u and  when  they  are  crifpon  one  fide  turn  the 
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other  on  glaffes  and  parch  them,  then  fet 
them  into  a dove  again;  when  they  are 
pretty  dry  pour  them  on  hair  fieves  till  they 
are  dry  enough  to  put  up. 

295.  To  make  Sago  C-rucl. 

Take  four  ounces  of  fagoand  wadi  it,  fet 
it  over  a flow  fire  to  cree  in  two  quarts  of 
fpring  water,  let  it  boil  whild  it  bethickifh 
and  foft,  put  in  a blade  or  two  of  mace,  and 
a fiick  of  cinnamon,  let  it  boil  in  a while, 
and  then  put  in  a little  more  water  ; take  it 
off,  put  to  it  a pint  of  claret,  and  a little 
candy’d  orange  ; then  put  in  the  juice  of  a 
lemon,  and  fweeten  it  to  your  taffe  ; fo  ferve 
it  up. 

296.  To  make  Spinage  Toajls. 

Take  a handful  or  two  of  young  fpinage 
and  wafh  it,  drain  it  from  the  water,  put  it 
into  a pan  with  a lump  ofbutter,  and  a little 
fait,  let  it  (lew  whilft  it  be  tender,  only  turn 
it  in  the  boiling,  then  take  it  up  and  fqueeze 
out  the  water,  put  in  another  lump  of  but- 
ter and  chop  it  fmall,  put  to  it  a handful  of 
currants  plump’d,  and  a little  nutmeg;  have 
three  toads  cut  from  a penny  loaf  well  but- 
tered, then  lie  on  your  fpinage. 

This  is  proper  for  a lide  difh  either  at 
noon  or  night. 

297.  To  roajl  a Beajl  Kidney. 

Take  a bead  kidney  with  a little  fat  on, 
and  duff  it  all  round  feafon  it  with  a little 
pepper  and  fait,  wrap  it  in  a kell,  and  put  it 

upon  the  fpit  with  a little  water  in  the  drip- 
ping 
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ping-pan ; what  drops  from  your  kidney 
thicken  it  with  a lump  of  butter  and  Hour 
for  your  fauce. 

T o make  your  Stuffing. 

Take  a handful  of  fweet  herbs  ; a few 
bread-crumbs,  a little  beef-fuet  fhred  fine, 
and  two  eggs,  (leave  out  the  whites)  mix  all 
together  with  a little  nutmeg,  pepper  and 
fait  ; Ituffyour  kidney  with  one  part  of  the 
. fluffing,  and  fry  the  other  part  in  little  cakes, 
fo  lerve  it  up.- 

298.  To  Jlezu  Cucumbers. 

Take  middling  cucumbers  and  cut  them 
in  dices,  but  not  too  thin,  ftrew  over  them  a 
little  fait  to  bring  out  the  water,  put  them 
into  a ftew-pan  or  fauce-pan,  with  a little 
gravy,  fome  w hole  pepper,  a lump  of  but- 
ter, and  a fpoonful  or  two  of  vinegar  to  your 
tafic  ; let  them  boil  all  together  ; thicken 
them  with  Hour  and  ferve  them  up  with 
Uppers. 

299.  To  make  an  Oatmeal  Pudding. 

Take  three  or  four  large  fpoonfuls  of  oat- 
meal done  through  ahair-lieve,  and  apint  of 
milk,  put  it  into  a pan  and  let  it  boil  a little 
whilfl  it  be  thick,  add  to  it  half  a pound  of 
butter,  a fpoonful  of  role-water,  a little 
lemon-peel  fhred,  a little  nutmeg  or  beaten 
cinnamon,  and  a little  fait;  take  fix  eggs, 
(leave  out  two  of  the  whites)  and  put  to  them 
a quarter  of  a pound  ol  lugar  or  better  beat 
'hem  very  well,  fornix  them  all  together  put 
it  into  your  difig  with  a palle  round  your  difh 

M edge; 
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odge  ; have  a little  role- water,  butter  and 
fugar  for  fauce. 

300.  To  make  a Calf’  s-Head  Pie  another  wav. 

Half  boil  your  calf’s  head,  when  it  is 
cold  cut  it  in  dices,  rather  thicker  than  you  ' 
would  do  for  hathing,  feafon  it  with  a little 
mace,  nutmeg,  pepper  and  fait,  then  depart 
ol  your  meatin  the  bottom  of  your  pie,  a few 
capers,  pickled  oyfters,  and  mudirooms ; a 
layer  of  one  and  a layer  of  another  ; then  pu  t 
in  half  a pound  of  blitter  and  a little  gravy; 
w hen  your  pie  comes  from  the  oven,  have 
ready  the  yolks  of  fix  or  eight  eggs  boiled 
hard,  a'nd  lay  them  round  your  pie  ; put  in  a 
little  melted  butter,  and  afpoonful  or  two  of 4 
white  wine,  and  give  them  a lhake  together 
before  you  lie  in  Vour  eggs  ; your  pie  mud: 
be  a banding-pie  baked  upon  a dilb,  with  a 
puff-pafte  round  the  edge  of  the  didi,  but 
1 ave  no  pafte  in  the  bottom  of  your  pie; 
w lien  it  is  baked  ferve  it  up  without  a lid. — 
This  is  proper  for  either  top  or  bottom  dull. 

301 . To  make  Elder  lime. 

Take  twenty  pounds,  of  Malaga  rai  fins, pick 
and  chop  them,  then  put  them  into  a tub 
Vith  twenty  quarts  of  water,  let  the  water 
be  boiled  and  band  till  it  be  cold  again  before 
you  put  in  your  radius,  let  tnein  remain  to- 
gether ten  days,  birring  it  twice  a day,  then 
drain  the  liquor  very  well  from  the  railins, 
through  a canvas  drainer  or  hair-fieve ; add 
to  it  fix  quarts  of  elder  juice,  five  pounds  of 
loaf  fugar,  and  a little  juice  o'i  floes  to  make 
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it  acid,  juft  as  you  pleafe  ; pul  it  into  a veftel, 
and  let  it  Hand,  in  a pretty  warm  place  three 
months,  then  bottle  it;  the  veilel  mult  no-, 
be  flopped  up  till  it  has  done  working  ; if 
your  raifins  be  very  good  you  may  leave  out 
the  fugar. 

302.  T 0 make  Goof  cherry  llfie  of  ripe  Goofe- 
herries. 

Pick,  clean  and  beat  your  goofeberries  in 
a marble  mortar  or  wooden  bowl,  mealure 
them  in  quarts  up-heaped,  add  two  quarts  of 
fpring  water,  and  lCc  them  ftand  all  night 
or  twelve  hours,  then  rub  or  prefs  out  the 
hulks  very  well  ; ftrain  them  througha  wide 
ftrainer,  and  to  every  gallon  put  three  pounds 
of  fugar,  and  a j ill  of  brandy,  then  put  all 
into  a fweet  veil'd,  not  very  full,  and  keep  it 
very  clofe  for  four  months,  then  decant  it  off 
till  it  comes  clear,  pour  out  the  grounds,  and 
walh  the  veilel  clean  with  a little  of  the  wine ; 
add  to  every  gallon  a pound  more  l'ugar,  let 
it  Hand  a month  in  the  veilel  again  drop  the 
grounds  through  a flannel  bag,  and  put  it  to 
the  other  in  the  veil'd  ; the  tap  hole  mult 
not  be  over  near  the  bottom  of  the  calk,  for 
fear  of  letting  out  the  grounds. 

The  fame  receipt  will  l'erve  for  currant 
wine  the  fame  way ; let  them  be  red  currants, 
i 303.  To  make  Balm  IVine. 

Take  a peck  of  balm  leaves  put  them  in  a 
tub  or  large  pot,  heat  four  gallons  of  water 
fcaldinghot,  ready  to  boil,  then  pour  it  upon 
thg  leaves,  Id  le  t it  Hand  all  night,  then  ftrain 
M 2 them 
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them  thro’  a hair  lieve  j put  to  every  gallon 
of  water  two  pounds  of  fine  fugar,  and  fbir  it 
very  well ; take  the  whites  of  four  or  five  eges 
beat  them  very  well,  put  them  into  a pan,  and 
whilk  it  very  well  belore  it  be  over  hot,  when 
the  fkim  begins  to  rife,  take  it  off,  and  keep 
it  fkimmingall  the  timeit  is  boiling, let  it  boil 
three  quarters  ofan  hour,  then  put  it  into  the 
tub,  when  it  is  cold  put  a little  new  yeaft 
upon  it,  and  beat  it  in  every  too  hours,  that 
it  may  head  the  better,  fo  work  it  for  two 
day.;,  then  put  it  into  a fweet  rundlet,  bung 
it  up  clofc,  and  when  it  is  fine,  bottle  it. 

304  To  make  Raijin  H im. 

Take  ten  gallons  of  water,  and  fifty  pounds, 
of  Malaga  railins,  pick  out  the  large  fialks 
and  boil  them  in  your  water,  wrhen  the  water 
is  boiled,  put  it  into  a tub  ; take  the  railins 
and  chop  them  very  final  1,  when  your  w ater 
is  blood  w arm,  put  in  your  railins,  and  rub 
them  very  well  v/ith  your  hand  ; when  you 
have  put  them  into  the  water,  let  them  work 
for  ten  days,  flirring  them  twice  a day,  then 
drain  out  the  railins  in  a hair  fi eve,  and  put 
them  into  a clean  harden  bag,  and  lquceze  it 
in  theprefs  to  take  out  the  liquor,  fo  put  it 
into  your  barrel ; don’t’lct  it  be  over  full 
bung  it  up  dole,  and  let  it  ftand  till  it  is 
fine  ; when  you  tap  your  wine  you  mud  not 
tap  it  too  near  the  bottom,  for  fear  of  the 
grounds;  when  it  is  drawn  off,  take  the 
grounds  out  of  the  barrel,  and  vafh  it  out 
with  a little  of  your  wine,  then  put  your  wine 
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into  the  barrel  again  draw  your  grounds  thro' 
a flannel  bag,  and  put  them  into  the  barrel  to 
the  reft  ; add  to  it  two  pounds  ol  lout  fugar, 
then  bung  it  up,  and  let  it  fhind  a week  or  ten 
days ; if  it  be  very  fvveet  to  your  tafte,  let  it 
(land  fome  time  longer,  and  bottle  it. 

305,  To  make  Birch  Wine. 

Take  your  birch  water  and  boil  it,  clear  it 
with  whites  of eggs  ; to  every  gallon  of  water 
take  two  pounds  and  a half  of  line  lugar,  boil 
it  three  quartersofan  hour,  and  when  it  is  al- 
moft  cold,  put  in  a little  yealf,  work  it  two  or 
three  days,  then  put  it  into  the  barrel,  and 
to  every  live  gallons  putin  a quart  of  brandy, 
and  half  a pound  of  fton’d  railins;  before  you 
put  in  your  wine  burn  a brimftone  match  in 
the  barrel. 

306.  To  make  White  Currant  Wine. 

Take  the  largeff  white  currants  you  can  get, 
ftrip  andbreak  them «fn  your  hand  whillt  you 
break  all  the  berries  ; to  every  quart  of  pulp 
take  a quart  of  water,  let  the  water  be  boiled 
and  cold  again,  mix  them  together,  let  them 
ftand  all  night  in  your  tub,  then  If  rain  them 
thro’  a hair  lieve,  and  to  every  gallon  put  two 
pounds  and  a halfoflix-penny  fugar  ; when 
your  fugar  is  dilTolved,  put  it  into  your  bar- 
rel, diliolve  a little  ifinglafs,  whilk  it  with 
whites  of  eggs,  and  put  it  in  ; to  every  four 
gallons  put  in  a quart  of  mountain  wine,  To 
bung  up  your  barrel  ; when  it  is  fine  draw  it 
oil,  and  take  off  the  grounds,  (but  don’t  tap 
the  barrel  over  low  at  the  bottom)  wafh  out 
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the  barrel  with  a little  of  your  wine,  and  drop 
the  grounds  thro’  a bag,  then  put  it  to  the 
reftof your  wine  and  put  it  all  into  your  barrel 
again,  to  every  gallon  add  half  a pound  more 
fugar,  and  let  it  Hand  another  week  or  two ; 
if  it  be  toofweet  let  it  (land  a little  longer  then 
bottle  it,  and  it  will  keep  two  or  three  years. 

307.  To  make  Orange  Ale. 

Take  forty  feville  oranges,  pare  and  cut 
them  in  flices,  the  bed:  coloured  you  can 
get,  put  them  all  with  the  juice  and  feeds 
into  half  a hogfhead  of  ale  5 when  it  is  tun- 
ned up  and  working,  put  in  the  oranges,  and 
at  the  fame  time  a pound  and  a half  ofrailins 
of  the  fun,  ftoned;  when  it  has  done  work- 
ing  clofe  up  the  bung,  and  it  will  be  .ready 
to  drink  in  a month. 

308.  To  make  Orange  Brandy. 

Take  a quart  of  brandy,  the  peels  of  eight 

©ranges  thin  pared,  keep  them  in  the  brandy 
forty-eight  hours  in  a clofe  pitcher,  then  take  . 
three  pints  of  water,  put  into  it  three  quar- 
ters of  a pound  of  loaf  fugar,  boil  it  till  half 
be  confumed,  and  let  it  ftand  till  cold,  then 
mix  it  with  the  brandy. 

309.  To  make  Orange  wine. 

Take  fx  gallons  of  water  andftftecnpounds 
of  powder  fugar,  the  w hites  of  iix  eggs  well 
beaten,  boil  them  three  quarters  of  an  hour, 
and  (him  them  while  any  fkim  will  rile;  when 
it  is  cold  enough  for  working,  put  to  it  fix 
ounces  of  the  fyrup  of  citron  or  lemons, 
and  fix  fpooflfuls  of  ycafi,  beat  the  fyrup 
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and  ye  aft  well  together,  and  put  in  the  peel 
and  juice  of  fifty  oranges,  work  it  two  days 
and  a night,  then  tun  it  up  into  a barrel,  i'o 
bottie  it  at  three  or  four  months  old. 

310.  To  make  Cowjlip  l Vine. 

Take  ten  gallons  of  water,  when  it  is  al- 
moft  at  boiling,  add  to  it  twenty -one  pounds- 
of  fine  powder  fugar,  let  it  boil  half  an  hour, 
and  fkim  it  very  clean  ; when-  it  is  boiled 
put  it  in  a tub,  let  it  Hand  till  you  think  it 
cold  to  fet  on  the  yeaft ; take  a porringer  of 
new  yeaft  off  the  vat,  and  put  to  it  a few 
cowflips  ; w hen  you  put  on  the  yeaft,  put 
in  a few  every  time  it  is  ftirred,  till  all  the 
cowflips  be  in,.which  mufl  be  fix  pecks,  and 
let  it  work  three  or  four  days;  add  to  it  fix 
lemons  ; cut  off  the  peei,  and  the  infides  put 
into  your  barrel,  then  add  to  it  a pint  of 
brandy  ; when  you  think  ithas  done  working 
dole  up  your  veffel,  let  it  ftand  a month, 
and  then  bottle  it ;.  you  may  let  your  cow- 
flips lie  a week  or  ten  days  to  drjT  before  you 
make  your  wine,  for  it  makes  it  much  finer; 
you  may  put  in  a pint  of  white  wine  that  is 
good,  inftead  of  the  brandy, 

3 1 1 . To  make  Orange  iVine  another  way. 
Take  fix  gallons  of  water,  and  fifteen 
pounds  of  fugar,  put  your  fugar  into  the  wa- 
ter on  the  fire,  the  whites  of  fix  eggs  well 
beaten,  and  whilk  them  into  the  water,  w hen 
it  is  cold  fkim  it  very  well  whilft  any  fkim 
rifes,  and  let  it  boil  for  half  an  hour;  take 
fifty  oranges,  pare  them,  very  thin,  put  them 

into- 
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into  your  tub,  pour  the  water  boiling  hot 
, upqn  your  oranges,  and  when  it  is  blood- 
warm  put  on  the  yeall,  then  put  in  your 
juice,  let  it  work  two  days,  and  To  tun  it  in- 
to your  barrel ; at  fix  weeks  or  two  months 
old  bottle  it;  you  may  put  to  it  in  the  bar- 
rel a quart  ol  brandy. 

312.  To  make  Birch  PFine  another  nay. 

To  a gal  Ion  of  birch  water  put  two  pounds 
ofloaf  or  very  fine  lump  fugairji  when  you 
put  it  into  the  pan  whifk  the  whites  of  four 
eggs;  (four  whites  will  ferve  for  four  gal- 
lons J whifk  them  very  well  together  before  it 
be  boiled,  when  iris  cold  put  on  a little  yeaft, 
let  it  work  a night  and  a day  in  the. tub,  be- 
fore you  put  it  into  your  barrel  put  to  it  a 
bnmftone  match  burning;  take  twopenny- 
worth  of  ifingiafs  cut  in  little  bits,  put  to  it 
a little  of  your  wine,  let  it  Hand  within  the 
air  of  the  fire  all  night;  take  the  whites  of 
two  eggs,  beat  them  wuth  your  ifingiafs,  put 
them  into  your  barrel  and  fiir  them  about 
with  a flick;  this  quantity  will  do  for  four 
gallons ; to  four  gallons  you  muff  have  two 
pounds  of  raifinsfhred,  put  them  into  your 
barrel,  cfofe  it  up,  but  not  too  clofe  at  the 
firft;  when  it  is  fine  bottle  it. 

313.  To  make  Apricot  IFire. 

•Take  twelve  pounds  of  apricots  w hen  full 
ripe, Hone  and  pare  them,  put  the  parings  in- 
to three  gallons  of  water,  with  fix  pounds  o 
pow'der  fugar,  boil  them  together  half  an 
hour,  fkim  them  well,  and  when  it  isTlood 

warm 
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warm  put  it  on  the  fruit  ; it  muft  be  well 
bruifed,  cover  it  clofe,  and  let  it  ftand  three 
days ; lkim  it  every  day  as  the  fkim  riles, 
and  put  it  thro’  ahair-lieve,  adding  a pound 
of  loaf  fugar;  when  you  put  it  into  the  veifel 
clofe  it  up,  and  when  it  is  fine  bottle  it. 

314.  To  make  Orange  Shrub. 

Take  Seville  oranges  when  they  are  full 
ripe,  to  three  dozen  of  oranges  put  half  a 
dozen  of  large  lemons,  pare  them  very  thin> 
the  thinner  the  better,  lqueeze  the  lemons, 
and  oranges  together,  drain  the  juice  thro’ a 
hair-lieve;  to  a quart  of  the  juice  put  a pound 
and  a quarter  of  loaf  fugar;  about  three 
dozen  of  oranges  (if  they  be  good)  will  make 
a quart  of  juice,  to  every  quart  of  juice, 
put  a gallon  of  brandy,  put  it  into  a little 
barrel  with  an  open  bung  with  all  the  chip- 
pings  of  your  oranges,  and  bung  it  up  clofe ; 
when  it  is  fine  bottle  it. 

This  is  a pleafant  dram,  and  ready  for 
punch  all  the  year. 

315.  To  make  Strong  Mead, 

Take  twelve  gallons  of  water, eight  pounds 
of  fugar,  two  quarts  of  honey,  and  a few 
cloves,  when  your  pan  boils  take  the  whites 
of  eight  or  ten  eggs,  beat  them  very  well, 
put  them  into  your  water  before  it  be  hot, 
and  whifk  them  very  well  together;  do  not  let 
it  boil  but  fkim  it  as  it  rifes  till  it  has  done 
riling,  then  put  it  into  your  tub  ; when  it  is  a- 
bout  blood  warm  put  to  it  three  fpoonfulsof 
new  yeafi;  take  eight  or  nine  lemons,  pare 

them 
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them  and  fqueefce  out  the  juice,  put  them 
both  together  into  your  tub,  and  let  them 
work  two  or  three  days,  then  put  it  into  your 
barrel,  but  it  muft  not  be  too  full ; take  two 
or  three  pennyworth  of  ifinglafs,  cut  it  as 
l'mall  as  you  can,  beat  it  hi  a mortar  about  a 
quarter  of  an  hour,  it  will  not  make  it  fmall ; 
but  that  it  may  dilfolve  fooner,  draw  out  a 
little  of  the  mead  into  a quart  mug,  and  let 
it  hand  within  the  air  of  the  fire  all  night; 
take  the  whites  of  three  eggs,  beat  them  ve- 
ry well,  mix  them  with  your  ifinglafs,  whifk 
them  together,  and  put  them  into  your  bar- 
rel, bung  it  up,  and  when  it  is  fine  bottle  it. 

You  may  order  ifinglafs  this  way  to  put 
into  any  fort  of  made  wine. 

316.  To  make  Mead  another  way. 

Take  a quart  of  honey,  three  quarts  of 
water,  put  your  honey  into  the  water,  when 
it  is  dilfolved  take  the  whites  of  four  or  five 
eggs,  whifk  and  beat  them  very  well  together, 
and  put  them  into  your  pan  ; boil  it  while  the 
lkim  rifes,  and  fkim  it  very  clean ; put  it  into 
your  tub,  when  it  is  warm  put  in  two  or 
three  fpoonfuls  of  light  yeaft,  according  to 
the  quantity  of  your  mead,  and  let  it  w ork 
two  nights  and  a day.  To  every  gallon  put 
in  a large  lemon,  pare  and  drain  it,  put  the 
juice  and  peel  into  your  tub,  and  when  it  is 
wrought  put  it  into  your  barrel ; let  it  work 
for  three  or  four  days,  fhrring  it  twice  a day 
with  a thible,  fo  bung  it  up,  and  let  it  fiand 
two  or  three  months,  according  to  the  hot- 
nefs  of  the  weather.  'fou 
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You  mult  try  your  mead  two  or  three  times 
in  the  above  time,  and  if  you  find  the  fweet- 
nefs  going  off,  you  muft  rake  it  fooner. 

317.  To  make  Cyder. 

Draw  off  the  cyder  when  it  hath  been  a 
fortnight  in  the  barrel,  put  it  into  the  fame- 
barrel  again  when  you  have  cleaned  it  from 
the  grounds,  and  If  your  apples  were  fharp, 
and  that  you  find  your  cyder  hard,  put  into 
every  gallon  of  cyder  a pound  and  a half  of 
fix-penny  or  five-penny  lugar ; to  twelve  gal- 
lons of  this  take  half  an  ounce  of  ifinglafs, 
and  put  to  it  a quart  of  cyder;  when  your 
ifinglafs  is  diffolved,  put  to  it  three  whites  of 
eggs,  whilk  them  altogether,  and  put  them 
into  your  barrel ; keep  it  clofe  lor  two 
months,  and  then  bottle  it. 

318.  To  make  Cowflip  Wine. 

Take  two  pecks  of  peeps,  and  four  gal- 
lons of  water,  put  to  every  gallon  of  water 
two  pounds  and  a quarter  of  fugar,  boil  the 
water  and  fugar  together  a quarter  of  an 
hour,  then  put  it  into  the  tub  to  cool,  put  in 
the  fkinsoflour  lemons,  when  it  is  cold  bruife 
your  peeps,  and  put  them  into  your  liquor, 
add  to  it  a jill  of  yea  lb,  and  the  juice  of  four 
lemons,  let  them  be  in  a tub  a night  and  a 
day,  then  put  it  into  your  barrel,  and  keep  it 
four  days,  ftirring  it  each  day,  then  clay  it 
up  dole  for  three  weeks  and  bottle  it.  Put 
a iump  of  fugar  in  every  bottle. 

319.  'Io  make  Red  Currant  Wine. 

Let  your  currants  be  the  beil  and  ripeft  you 

can 
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can  get,  pick  and  bruife  them  ; to  every  gal- 
lon of  juice  add  five  pints  of  water,  put  it 
to  your  berries  in  a fiand  for  two  nights  and 
a day,  then  ftrainyour  liquor  through  a hair- 
fieve  ; to  every  gallon  of  liquor  put  two 
pounds  of  fugar,  (lir  it  till  it  be  well  dilfolved, 
put  it  into  a rundlet,  and  let  it  Hand  four 
days,  then  draw  it  olf  clean,  put  in  a pound 
and  a half  of  fugar,  fiirring  it  w ell,  walfi  out 
the  rundlet  with  fome  ofehe  liquor,  fo  tun 
it  up  clofe  ; if  you  put  two  or  three  quarts 
ofrafps  bruifed  among  your  berries,  it  makes 
it  tafie  the  better. 

You  may  make  white  currant  wine  the 
fame  way,  only  leave  out  the  rafps. 

320.  To  make  Cherry  Wine. 

Take  eight  pounds  of  cherries  and  fione 
them,  four  quarts  of  w ater,  and  tw  o pounds 
of  fugari  lkim  and  boil  the  water  and  fu- 
gar, then  put  in  the  cherries,  let  them  have 
one  boil,  put  them  into  an  earthen  pot  till 
the  next  day,  aijd  let  them  to  drain  thro’  a 
fieveghen  put  your  wine  intoafpigot  pot, clay 
it  up  clofe,  and  look  at  it  every  twoor  three 
days  after  ,•  if  it  does  not  work,  throw  into  it 
a handful  of  frefh  cherries,  fo  let  it  fiand  fix 
or  eight  days  then  if  it  be  clear,  bottle  it  up. 

321.  To  make  Cherry  l line  and  he  r zvay. 

'I  akc  the  ripefi:  and  largeft Kcntifh  cherries 
you  can  get,  bruife  them  very  well,  itones 
and  fialks  altogether,  put  them  into  a tub, 
having  a tap  to  it,  let  them  fiand  fourteen 
days,  then  pull  out  the  tap,  let  the  juice  run 
• from 
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from  them, and  put  it  into  a barrel,  let it  v 01  k 
three  or  four  days,  then  hop  itupclofe  three 
or  four  weeks  and  bottle  it  off. 

1'his  wine  will  keep  many  years  and  be  ex- 
ceeding rich. 

322.  To  make  Lemon  Drops. 

Take  a pound  of  loaf  fugar,  beat  and  fife 
it  very  fine,  grate  the  rind  of  a lemon  and  put 
it  to  your  fugar ; take  the  whites  of  three  eggs 
and  whilk  them  to  a froth,  fqueeze  in  fome  le- 
mon to  your  talfe,  beat  them  for  half  an  hour 
■and  drop  them  on  white  paper  ; be  lure  you 
let  the  paper  be  very  dry,  and  lift  a little  line 
fugar  on  the  paper  before  you  drop  them.  If 
you  would  have  them  yellow,  take  a penny 
worth  ofgamboge,  lfeep  it  in  fome  rofe  water, 
mix  to  it  fomewhites  of  eggs  and  a little  fugar, 
fo  drop  them,  and  bake  them  in  a flow 
oven. 

323.  To  make  Goojeberry  Wine  Another  Way, 
l ake  twelve  quarts  ofgood  ripe  goofeber- 
ries,  ftamp  them,  and  put  to  them  twelve 
quarts  of  water,  let  them  hand  three  days, 
ffir  them  twice  every  day,  ffrain  them  and 
put  to  your  liquor  fourteen  pounds  of  fugar; 
when  it  is  dillolved  ffrain  it  through  a flan- 
nel bag,  and  put  it  into  a barrel,  with  half  an 
ounce  of  ifinglafs  ; you  muff  cut  the  ifinglafs 
in  pieces,  and  beat  it  whilft  it  be  loft,  put  to 
it  a pint  of  your  wine,  and  let  it  hand  within 
the  air  of  the  fire  ; take  the  whites  of  four 
fSSs  ani^  heat  them  very  well  to  a froth,  put 
in  the  ifinglafs,  and  whilk  the  whites  and  it 
together;  put  them  into  the  barrel,  clay  it 
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c'lofc,  and  let  it  ftand  vvhj  1ft  fine,  then  bottle 
it  for  ulc. 

324.  To  make  Red  Currant  Wine  smother  way* 
Take  five  quarts  of  red  currants,  full  ripe 
bruife  them  and  take  from  them  all  the  ftalks, 
to  every  five  quarts  of  fruit  put  a gallon  of 
water  ; when  you  have  your  quantity,  ftrain 
them  thro’  a hair-fieve,  and  to  every  gallon 
of  liquor  put  two  pounds  and  three  quarters 
of  fugar  ; when  your  fugar  is  difiolved  tun  it 
into  your  cafk,  and  let  it  ftand  three  weeks, 
thendraw  it  olf,  and  put  to  every  gallon  a 
- quarter  of  a pound  of  fugar  ; waih  your  bar- 
rel with  cold  water,  tun  it  up,  and  let  it  ftand 
a week  ; to  every  ten  gallons  put  an  ounce 
of  ifinglals,  diftolve  it  in  fome  of  the  w ine, 
when  it  is  difiolved  put  to  it  a quart  of  your 
wine,  and  beat  them  with  a whifk,  then  put 
it  into  the  cafk,  and  ftop  it  up  clofe  ; when 
it  is  fine,  bottle  it. 

Ifyou  would  have  it  taftc  of  rafps,  put  to 
every  gallon  of  wine  a quart  of  rafps  ; if  there 
be  any  grounds,  in  the  bottom  of  the  calk 
when  you  draw  offvour  wjnc,draw  them  thro’ 
a flannel  bag,  and  then  put  it  into  your  calk- 
~ 325.  To  make  Mulberry  If  ine. 

Gather  your  mulberies  when  they  are  full 
ripe,  beat  them  in  a marble  mortar,  and  to 
every  quart  of  berries  put  a quart  of  water; 
when  you  put’em  into  the  rub  rub  them  very 
well  with  your  hands,  and  let  them  ftand  all 
night  then  ftrain’em  thro’a  fieve;  to  every  gal- 
lon of  -water  put  three  pounds  of  fugar, 

and 
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and  when  the  fugar  is  diffolved  put  it  mid* 
your  barrel ; take  two  pennyworth  of  ifinglafs 
and  clip  it  in  pieces,  put  to  it  a little  wine, 
and  let  it  ftand  all  night  within  the  air  of  the 
fire;  take  the  whites  of  two  or  three  eggs, 
beat  them  very  well,  then  put  them  to  the 
ifinglafs,  mix  them  well  together,  and  put 
them  into  your  barrel,  ftirring  it  about  when 
it  is  put  in;  you  muft  not  let  it  be  over  full, 
nor  bung  it  clofe  up  atfirfl;  fet  it  in  a cool 
place  and  bottle  it  when  fine. 

326.  To  make  Blackberry  IVine. 

Take  blackberries  when  they  are  full  ripe, 
and  fqueeze  them  the  fame  way  as  you  did 
the  mulberries.  If  you  add  a few  mulber- 
ries, it  will  make  your  wine  have  a much 
better  tafte. 

327.  To  make  Syrup  of  Mulberries. 

Take  mulberries  when  they  are  full  ripe, 
break  them  very  well  with  your  hand,  and 
drop  them  through  a flannel  bag;  to  every 
pound  of  juice  take  a pound  of  loaf  fugar; 
beat  it  ffnall,  put  it  to  yrour  juice,  fo  boil 
and  fkim  it  very  well,  you  mull  fkim  it  all 
the  time  it  is  boiling;  when  the  fkim  has 
done  riling  it  is  enough ; when  it  is  cold 
bottle  it  and  keep  it  for  ufe. 

You  may  make  rafpberry  fyrup  the  fame' 
way. 

328.  To  make  Rafpberry  Brandy. 

Take  a gallon  of  the  beft  brandy’  you  can 
get,andgatheryourrafpberrics  when  the}  are 
full  ripe,  and'pul  them  whole  into  your  bran- 
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dy  ; to  every  gallon  of  brandy  take  three 
quarts  of  rafips,  let  them  Hand  clofe  covered 
lor  a month,  then  clear  it  from  the  rafps,  and 
put  to  it  a pound  of  loaffugar;  when  your 
iugaris  dilTolved  and  a little  fettled,,  bottle 
it  and  keep  it  for  ule. 

329.  To  make  Black  Cherny  Brandy . 

Take  a gallon  of  the  belt  brandy,  and  eight 
pounds  of  black  cherries,  ftone  and  put  ’em 
into  your  brandy  in  an  earthen  pot ; bruife 
the  Hones  in  a mortar,  then  put  them  into 
your  brandy,  and  cover  them  up  clofe,  let 
them  ffeep  for  a month  or  fix  weeks,  fo  drain 
it  and  keep  it  for  ufe. 

You  may  diftil  the  ingredients  ifyoupleale 
330.  To  make  Ratafia  Brandy. 

Take  a quart  ofthe  belt  brandy,  and  about 
a j ill  of  apricot  kernels,  blanch  and  bruife 
them  in  a mortar,  with  a fpoonful  or  two  of 
brandy,  fo  put  them  into  a large  bottle  with 
your  brandy  ; put  to  it  four  ounces  of  loaf 
fugar,  let  it  Hand  till  you  think  it  has  got 
the  tafteof  the  kernels,  then  pour  it  out  and 
put  in  a little  more  brandy  if  you  pleafe. 

33  r.  7 0 make  Cozy  lip  Syrup. 

Take  a quartern  of  freih  pick’d  cowflips. 
put  to  ’em  a quart  of  boiling  water,  let  them 
Hand  all  night,  and  the  next  morning  drain 
it  from  the  cowflips  ; to  every  pint  of  water 
put  a pound  of  fine  powder  fugar,  and  boil  it 
over  a flow  fire  ; fkim  it  all  the  time  in  the 
boilingwhilft  the  fkim  has  done  riling  ; then 
take  it  off;  and  when  it  is  cold  put  it  into  a 
bottle,  and  keep  it  for  ufe.  332.  'lo 
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JJ2.  To  wake  Lemon  Brandy. 

Take  a gallon  of  brandy,  chip  twenty-five 
lemons,  (let  them  fteep  twentyfour hours)  the 
juice  of  fixteen  lemons,  a quarter  ot  a pound 
of  almonds  blanch’d  and  beat,  drop  it  thro’ 
a jelly  bag  twice,  and  when  it  is  fine  bottle  it; 
fweeten  it  to  your  tafte  with  double  refined 
fugar  before  you  put  it  into  your  jelly  bag. 
You  muft  make  it  with  the  beft  brandy  you 


can  get. 


3 To  make  Cordial  JVater  of  Cow/lips. 

Take  two  quarts  of  cowllip  peeps,  a flip 
of  balm,  two  fprigs  of  rofemary,  a ftick  of 
cinnamon,  half  an  orange  peel,  halfa  lemon 
peel;  lay  all  thefe  to  fteep  twelve  hours,  in 
a pint  of  brandy,  and  a pint  ofale ; thendif- 
til  theminacold  ftill. 

,334.  To  make  Milk  Punch. 

Take  two  quarts  of  old  milk,  a quart  of 
good  brandy,  the  juice  of  fix  lemons  or  o~ 
ranges,  v hether  you  pleafe,  and  about  fix 
ounces  of  loafi-fugar,  mix  them  together, 
and  drop  them  thro’  ajelly  bag;  take  off  the 
peel  of  two  of  the  lemons  or  oranges,  and 
put  it  into  your  bag,  when  it  is  run  oft' bot- 
tle it ; ’twill  keep  as  long  as  you  pleafe. 

335*  10  w&ke  Milk  Punch  another  way. 

i ake  th ree j ills  of  water,  ajillof  old  milk, 
and  a jill  of  brandy,  fweeten  it  to  your  tafte; 
you  muft  not  put  any  acid  into  this  for  it 
will  make  it  curdle. 

^ his  is  a cooling  punch  to  drink  in  a 
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336.  To  make  Punch  another  l Pay. 

Take  five  pints  of  boiling  water  and  one 
quart  of  brandy,  add  to  it  the  juice  of  four 
lemons  or  oranges,  and  about  fix  ounces  of 
loaf-fugar;  when  you  have  mixed  it  together, 
firainitthro’ahairfieveor  cloth,  and  put  in- 
to your  bowl  the  peel  of  a lemon  or  orange. 

337.  so  make  Acid  for  Punch. 

Take  goofeberries  at  their  full  growth, 
pick  and  beat  them  in  a marble  mortar,  and 
iqueeze  them  in  a harden  bag  thro’  a prefs, 
when  you  have  done  run  it  thro’ a flannel  bag, 
and  then  bottle  it  in  fmall  bottles;  putalit- 
tle  oil  on  every  bottle,  fo  keep  it  forufe. 

338.  0 bottle  Goofeberries. 

Gather  your  goofeberries  when  they  are 
young  pick  and  bottle  them,  put  in  the  cork 
loofe,  fet  them  in  a pan  of  w ater,  with  a little 
hay  in  the  bottom,  put  them  into  the  pan 
when  the  water  is  cold,  let  it  (land  on  a flow 
fire,  and  mind  when  they  are  coddling ; don’t 
let  the  pan  boil,  if  you  doit  will  break  the 
bottles;  when  theyare  cold  fatten  the  cork, 
and  put  on  a little  rolin  fo  keep  them  for 
ufe. 

839-  To  bottle  Damfins. 

Take  yourdamfins  before  theyare  full  ripe 
and  gather  them  when  the  dew  is  ofl  pick 
off  the  Italics,  and  put  them  into  dry  bot- 
tles; don’t  fill  your  bottles  overfull,  and 
cork  them  as  clofe  as  you  would  do  ale,  keep 
them  in  a cellar,  and  cover  them  over  with 
fand, 

340.  To 


( T55  . ) 

340.  Topreferve  Orange  Chips  to  put  in  piaffes* 

Take  a fey  i He  orange  with  a clear  fkin, 
pare  it  very  thin  from  the  white,  then  take  a 
pare  of  fcilfarsand  clip  it  very  thin,  and  boil 
it  in  water,  fhiftingit  two  or  three  times  in 
the  boiling  to  take  out  the  bitter  ; then  take 
half  a pound  of  double  refined  fugar,  boil  it 
and  fkim  it,  then  put  in  your  orange,  fo  let 
it  boil  over  a flow  fire  whilft  your  fyrup  be 
thick,  and  your  orange  look  clear,  then  put  it 
into  glaffes,  and  cover  it  with  papers  dipt  in 
brandy;  if  you  have  a quantity  of  peel  you 
muft  have  a large  quantity  of  fugar. 

34 1.  To  preferve  oranges  or  Lemons. 

Take  feville  oranges,  the  largeft  and  rough- 
eft  you  can  get,  clear  the  fpots,  chip  them  ve- 
ry fine,  and  put  them  in  water  for  two  days 
ftiifting  them  twice  or  three  times  a day, 
then  boil  them  whilft  they  arefoft;  takeand 
cut  them  in  quarters,  and  take  out  the  pip- 
pins with  a penknife,  fo  weigh  them,  and  to 
every  pound  of  orange,  take  a pound  and 
half  of  loaf-fugar  ; put  your  fugar  into  a pan, 
and  to  every  pound  of  fugar  a pint  of  water, 
fetit  over  the  fire  to  melt,  and  when  it  boils 
fkim  it  very  well,  then  put  in  your  oranges  ; 
it  you  w ould  have  any  of  them  whole,  make 
a hole  at  the  top,  and  take  out  themeatwifh 
a tea  fpoon,  fct  your  oranges  over  a flow  fire 
to  boil,  and  keep  them  fkimming  all  the 
while  ; keep  your  oranges  as  much  as  you 
can  with  the  fkin  downwards  ; you  may 
cover  them  with  a delph  plate,  to  bear 

them 
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them  down  in  the  bojling  ; let  them  boil  for 
three  quarters  of  an  hour,  then  put  them  in 
'to  a pot  or  bafon,  and  let  them  dand  two 
days  covered,  then  boil  them  again  whild  they 
look  clear,  and  the  fyrup  be  thick,  fo  put 
them  into  a pot,  and  lie  clofe  over  them  a 
paper  dip’d  in  brandy,  and  tie  a double  pa- 
per at  the  top,  fet  them  in  a cold  place,  and 
keep  them  for  ufe.  If  you  would  have  your 
oranges  that  are  whole  tolookpale'and  clear, 
to  put  in  glalfes,  you  mud  make  a fyrup  of 
pippin  jelly  ; then  take  ten  ora  dozen  pip- 
pins, as  they  are  of  bignefs,  pate  and  dice 
them,  and  boil  them  in  as  much  water  as  will 
cover  them  till  they  be  thoroughly  tender,  fo 
drain  your  water  from  the  pippins  through  a 
hair  fieve,  then  drain  it  through  a flannel 
bag  ; and  to  every  pint  ofjelly  take  a pound 
of  double  refined  fugar,  fet  it  over  a fire  to 
boil,  and  fkim  it,  let  it  boil  whild  it  be  thick, 
then  put  it  into  a pot  and  cover  it,  but  they 
w ill  keep  bed  if  they  be  put  every  one  in 
different  pots. 

34a.  To  make  Jelly  of  Currants. 

Take  a" quartern  of  the  larged  and  bed 
currants  you  can  get,  drip  them  from  the 
dal ks,  and  put  them  in  a pot  dop  them  clofe 
up,  and  boil  them  in  a pot  of  water  over  the 
fire,  till  they  be  thoroughly  coddled  and  begin 
to  look  pale  then  put  them  in  a clcin  hair- 
lieve  to  drain,  and  run  the  liquor  thro’  a 
flannel  bag,  to  every  pint  of  liquor  put 
in  a pound  of  double  refined  fugar  ; you 

mud 
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mu  ft  beat  the  fugar  fine,  and  put  it  in  by 
degrees,  fet  it  over  the  fire,  and  boil  it  whilft 
any  Ikim  will  rife,  then  put  it  into  glalles  for 
ufe  ; the  next  day  clap  a paper  round,  and 
dip  it  in  brandy  to  lie  on  your  jelly  ; if  you 
would  have  your  jelly  a light  red,  put  in  hali 
of  white  currants,  and  in  my  opinion  it 
looks  much  better. 

343.  To  preferve  A pricots. 

Take  apricots  before  they  are  full  ripe, 
ftone  and  pare  them  ; then  Wieigh  them,  and 
to  every  pound  of  apricots  take  a pound  ol 
double  refined  fugar,  beat  it  very  fmall,  lie 
one  part  of  your  fugar  under  the  apricots, 
and  the  other  part  at  the  top,  let  them  Hand 
all  night,  the  next  day  put  them  in  a ftew- 
pan  or  brafs  pan  ; don’t  do  over  many  at 
once  in  your  pan,  for  fear  of  breaking,  let 
them  boil  over  a flow  fire,  fkim  them  very 
well,  and  turn  them  two  or  three  times  in 
the  boiling  ; you  muft  but  about  half  do 
them  at  the  firft,  and  let  them  ftand  whilft 
they  be  cool,  then  let  them  boil  whilft  your 
apricots  look  clear,  and  the  fyrup  thick,  put 
them  into  your  pots  or  glaffes,  when  they 
are  cold  cover  them  with  a paper  dipt  in 
brandy,  then  tie  another  paper  clofe  over 
your  pot  to  keep  out  the  air. 

344.  To  wake  Marmalade  of  Apricots , 
Take  what  quantity  of  apricots  you  {ball 
think  proper,  ftone  them  and  put  them  im- 
mediately into  a Ikilletof  boiling  water,  keep 
them  underwater  on  the  fire  ull  they  be  foft 

then 
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then  take  them  out  of  the  water  and  wipe' 
them  with  a cloth,  weigh  your  fugar  with 
your  apricots,  weight  for  weight,  then  dif- 
folve  your  fugar  in  water,  and  boil  it  to  a 
candy  height,  then  put  in  your  apricots,  be- 
ing a little  bruifed,  let  them  boil  but  a'  quar- 
ter of  an  hour,  then  glafs  them  up. 

345.  To  know  when  Sugar  is- at  Candy  Height „ 

Take  lome  fugar  and  clarify  it,  keep  it 
boiling  ’till  it  becomes  thick,  then  ftir  it 
with  a ftick  from  you,  and  when  it  is  at 
candy-height  it  will  fly  from  your  ftick  like 
flakes  of  fnow,  or  feathers  flying  in  the  air, 
and  till  it  comes  to  that  height  it  will  not 
fly,  then  you  may  ufe  it  as  you  pleafe. 

346.  To  make  Marmalade  of  Quinces  white. 

Take  your  quinces  and  coddle  them  as- 

you  do  apples,  when  they  are  foft  pare  them 
and  cur  them  in  pieces,  as  if  you  would  cut 
them  for  apple  pies,  then  put  your  cores, 
parings,  and  the  wafte  of  your  quinces  in 
lome  water,  and  boil  them  faft  for  fear  of 
turning  red,  untill  it  be  a ftrong  jelly ; when 
you  fee  the  jelly  pretty  ftrong  ftrain  it,  and 
be  fure  you  boil  them  uncovered  ; add  as 
much  fugar, as  the  weight  of  your  quinces 
into  your  jelly,  till  it  be  boiled  to  a height, 
then  "put  in  your  coddled  quinces,  and  boil 
7 them  uncovered  till  they  be  enough,  and  fet 
• them  near  the  fire  to  harden. 

347.  To  make  S^uiddany  of  Red  Currant-Ber- 

ries. 

Put  your  berries  into  a pot,  withafpoonful 

or 
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(Or  two  of  water,  cover  it  clofe,  and  boil  ’em 
in  fome  water,  when  you  think  they  are  e- 
nough drain  them,  and  put  to  every  pint  of 
juice  a pound  ofloaf  fugar,  boil  it  up  jelly 
' height,  and  put  them  into  glades  for  ufe. 

348.  To  prcferve  Goof  cherries. 

To  a pound  of  Hon’d  goofeberries  put  a 
- poupd  and  a quarter  of  line  fugar,  wet  the 
fugar  with  the  goofeberry  jelly  ; take  a quart 
of  goofeberries,  and  two  or  three  fpoonfuls 
of  w ater,  boil  them  very  quick,  let  your  fu- 
garbe  melted,  and  then  put  in  your  goofe- 
berries ; boil  them  till  clear,  w hich  will  be 
very  quickly. 

9.  ho  make  Hi  tie  Almond  Cakes , 

< Take  a pound  of  fugar  and  eight  eggs, 
beat  them  well  an  hour,  then  put  them  into 
a pound  of  flour,  beat  them  together,  blanch 
a quarter  of  a pound  of  almonds,  and  beat 
them  with  role-water  to  keep  ’em  from  oil- 
ing, mix  alltogether,  butter  your  tins,  and 
bake  them  half  an  hour. 

Half  an  hour  is  rather  too  long  for  them 
to  hand  in  the  oven. 

350.  ho  prcferve  Red  Goofeberries. 
Takea  pound  offixpenny  fugar,  and  a lit- 
tle juice  of  currants,  put  to  it  a pound  and  a 
hall  of  goofeberries,  and  let  them  boil  quick 
a quarter  of  an  hour;  but  if  they  be  for  jam 
they  muff  boil  better  than  halt  an  hour. 

They  are  very  proper  lor  tarts,  or  to  cat 
as  fweect-meats. 
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351.  To  bottle  Berries  another  way. 

Gather  your  berries  when  they  are  full 
grown,  pick  and  bottle  them,  tie  a paper 
over  them,  prick  it  with  a pin,  and  fet  it  in 
the  oven  after  you  have  drawn  : when  they 
are  codied,  take  them  out,  and  when  they 
are  cold  cork  them  up  ; rolin  the  cork  over, 
and  keep  them  for  ufe. 

352.  To  keep  Barberries  for  Tarts  all  the  Tear. 

Take  barberries  w hen  they  are  full  ripe, 
and  pick  them  from  the  ftalk,  put  them  into 
dry  bottles,  cork  them  up  very  clofe,  and 

keep  them  for  ufe. You  may  do  cram- 

berries  the  fame  way. 

353.  To  preferve  Barberries  for  Tarts . 

Take  barberries  when  full  ripe,  drip  them, 
take  their  weight  in  fugar,  and  as  much  wa- 
ter as  will  wet  your  fugar,  give  it  a boil  and 
fkimit;  then  put  inyonr  berries,  let  them 
boil  whilft  they  look  clear  and  your  fyrup 
thick,  fo  put  them  into  a pot,  and  w hen  they 
are  cold  cover  them  up  with  a paper  dipped 
in  brandy. 

354.  To  preferve  Damftns. 

Take  damlins  beiore  they  are  full  ripe, 
and  prick  them,  take  their  weight  in  fugar, 
and  as  much  water  as  will  wet  your  fugar, 
give  it  a boil  and  fkim  it,  then  put  in  your 
damlins,  let  them  have  one  feald,  and  fet 
them  by  whilft  cold,  then  feald  them  again, 
and  continue  fealding  ’em  twice  a day  w hilft 
your  fyrup  looks  thick,  and  the  damlins 

clear ; 
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clear;  you  muft  never  let  them  boil  ; do 
them  in  a brafs  pan,  and  do  not  take  them 
out  in  the  doing  ; when  they  are  enough  put 
them  into  a pot,  and  cover  them  up  with  a 
paper  dipped  in  brandy. 

355.  How  to  keep  Dam/Ins  for  Tarts. 

Take  damfins  before  they  are  full  ripe,  to 
every  quart  of  damlins  put  a pound  of  pow- 
der fugar,  put  them  into  a pretty  broad  pott 
a layer  of  fugar  and  a layer  of  damlins,  tie 
them  clofc  up,  fet  them  in  a flow  oveTl,  and 
let  them  have  a heat  every  day  vvhillf  the 
fyrup  be  thick,  and  the  damfins  enough ; 
render  a little  iheep  fuet  and  pour  over  them, 
fo  keep  them  for  ule. 

356.  1 0 keep  Damfins  another  way. 

Take  damfins  before  they  be  'quite  ripe, 
pick  off  the  (talks,  and  put  them  into  dry 
bottles ; cork  them  as  you  would  do  ale, 
and  keep  them  in  a cool  place  for  ufe. 

357.  To  make  Mango  of  Codims. 

Take  codlins  when  they  are  at  their  full 
growth,  and  of  the  greeneft  fort,  take  a little 
out  of  the  end  with  the  ffalk,  and  then  take 
out  the  core  ; lie  them  in  a ftrong  fait  and 
water,  let  them  lie  ten  days  or  more,  and  fill 
them  w ith  the  fame  ingredients  as  you  do 
other  mango,  only  feald  themoftner. 

358.  To  pickle  Currant  berries. 

Take  currants  cither  red  or  white  before 
they  arc  thoroughly  ripe,  you  muft  not  take 
them  from  the  ltalk,  make  a pickle  of  fait 

O and 
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and  water  and  a little  vinegar,  fo  keep  them 
for  ufe. 

They  are  proper  for  garnifhing. 

359.  To  keep  Barberries  injiead  of  preferring. 
Take  barberries  and  lie  them  in  a pot,  a 

layer  of  barberries  and  a layer  of  fugar,  pick 
the  feeds  out  before  for  garnifhing  fweet- 
jmeats,  if  for  fauces  put  fome  vinegar  to  ’em. 

360.  To  keep  Apparatus  or  Green  Bcafe  a year. 
Take  afparagus  or  green  peafe,  green  them 

as  you  do  cucumbers,  and  lcald  them  as  you 
do  other  pickles  with  fait  and  water;  let  it 
be  always  new  pickle,  and  when  you  would 
life  them  boil  them  in  frefli  water. 

361.  To  make  JVhite  Pajie  of  Pippins. 
Take  fome  pippins,  pare  and  cut  them  in 

halves,  and  take  out  the  cores,  then  boil  ’em 
very  tender  in  fair  water,  and  drain  them 
through  a fieve,  then  clarify  two  pounds  of 
fugar  with  two  whites  of  eggs,  and  boil  it  to 
a candy  height,  put  two  pounds,  and  a half 
of  the  pulp  of your  pippins  into  it,  let  it  fland 
over  a flow  fire  drying,  keeping  it  flirring 
till  it  comes  clear  from  the  bottom  of  your 
pan,  then  lie  them  upon  plates  or  boards 
to  dry. 

362.  To  make  Green  P.fe  of  Pippins. 
Take  green  pippins,  put  them  into  a pot 

and  cover  them,  let  them  hand  infufingover 
a flow  fire  five  or  fix  hours  to  draw  the  red- 
ncl’s  or  fappinefs  from  them,  and  then  drain 
them  thro  a hair  fieve  ; take  two  pounds  of 
fugar,  boil  it  to  a candy-height,  put  to  it 
two  pounds  of  the  pulp  of  your  pippins,  keep 
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it  flirting  over  the  lire  till  it  comes  clean 
from  the  bottom  of  your  pan,  then  lay  it  on 
plates  or  boards,  and  let  it  in  an  oven  or 
dove  to  dry. 

363.  To  make  Red  Pa  fie  of  Pippins. 

Take  two  pounds  of  fugar,  clarify  it,  then 
take  roffet  and  temper  it*very  well  with  fair 
water,  put  it  into  your  fyrup,  let  it  boil  till 
your  fyrup  is  pretty  red  colour’d  with  it,  then 
drain  your  fyrup  thro’  a fine  cloth,  and  boil 
it  till  it  be  at  candy-height,  then  put  to  it 
two  pounds  and  a half  of  the  pulp  of  pip- 
pins, keeping  it  ftirring  over  the  fire  till  it 
comes  clean  from  the  bottom  of  the  pan,  then 
lie  it  on  plates  or  boards,  fo  dry  them. 

364.  To  preferv e Fruit  green. 

Take  your  fruit  when  they  are  green,  and 
forne  fair  water,  fet  it  on  the  fire,  and  when 
it  is  hot  put  in  the  apples,  cover  them  clofe, 
but  they  muft  not  boil,  fo  let  them  (land  till 
they  be  foft,  and  there  will  be  athinfkin  on 
them,  peel  it  ofij  and  fet  them  to  cool,  then 
put  them  in  again,  let  them  boil  till  they  be 
very  green,  and  keep  them  as  whole  as  you 
can  ; when  you  think  them  ready  totakeup, 
make  your  fyrup  for  them;  take  their  weight 
in  fugar,  and  w hen  your  fyrup  is  ready  put 
the  apples  into  it,  and  boil  them  very  well 
in  it;  they  will  keep  all  the  year  nearfome 

fi,  e You  may  do  green  plumbs  or  other 

fruit. 

36  5.  To  make  Orange  Marmalade. 
lake  three  or  four  feville  oranges,  grate 
O 2 them 
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them,  take  out  the  meat,  and  boil  the  rhinds 
whilfi  they  are  tender  ; fhift  them  three  or 
four  times  in  the  boiling  to  takeout  the  bit- 
ter, and  beat  them  very  fine  in  a marble  mor- 
tar ; to  the  weight  of  your  pulp  take  a pound 
of  loaf  fugar,  and  to  a pound  ofi  fugar  you 
may  add  a pint  of  water,  boil  and  lkim  it 
before  you  put  in  your  oranges,  let  it  boil 
half  an  hour  very  quick,  then  put  in  your 
meat,  and  to  a pint  take  a pound  and  a half 
of  fugar,  let  it  boil,  quick  half  an  hour,  fiir 
it  all  the  time,  and  when  it  is  boiled  to  a 
jelly,  put  it  into  pots  or  glafies  ; cover  it 
with  a paper  dipped  in  brandy. 

366,  7 0 make  Quinces  white  another  way . 

Coddle  your  quinces,  cut  them  in  fmall 
pieces,  and  to  a pound  of  quinces  take  three 
quarters  of  a pound  of  fugar,  boil  it  to  a can- 
dy height,  having  ready  a quarter  of  a pint 
of  quince  liqour  boil’d  and  fkim’d,  put  the 
quinces  arid  liquor  to  your  fugar,  boil  them 
till  it  looks  clear,  which  will  be  very  quickly, 
then  clofe  your  quince,  and  when  cold  cover 
it  with  jelly  of  pippins  to  keep  the  colour. 

367.  7 0 make  Goof  cherry  Vinegar. 

To  every  gallon  of  water  take  lix  pounds 
of  ripe  goofeberries,  bruife  them,  and  pour 
the  water  boiling  hot  upon  your  berries,  co- 
ver it  clofe,  and  fet  it  in  a warm  place  to  fer- 
ment, till  all  the  berries  come  to  the  top, 
then  draw  it  off,  and  to  every  gallon  of  liquor 
put  a pound  and  a half  of  fugar,  then  tun  it 
into  a calk,  fet  it  in  a warm  place,  and  in  fix 
months  it  will  be  fit  for  ulc. 
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368.  To  make  Goofeberry  Mine  another  way. 
Take  three  pounds  of  green  goofeberries 
to  a quart  of  water,  and  a pound  of  fugar, 
ftamp  your  berries  and  throw  them  into  your 
water  as  you  ftamp  them,  it  will  make  them 
drain  the  better  ; when  it  is  drained  put  in 
your  fugar,  beat  it  well  with  a difli  for  half 
an  hour,  then  drain  it  through  a finer  drain- 
er into  your  veftel,  leaving  it  fome  room 
to  work,  and  when  it  is  clear  bottle  it; 
your  berries  mud  be  clean  pick’d  before  you 
life  them,  and  let  them  be  at  their  full  growth 
when  you  ufe  them,  rather  changing  colour. 

369.  To  make  Jam  of  Cherries, 

Take  ten  pounds  ofeherries,  done  and  boil 
them  fill  the  juice  be  waded,  then  add  to  it 
three  pounds  of  fugar,  and  give  it  three  or 
four  good  boils,  then  put  it  into  your  pots. 

370.  To  preferve  Cherries. 

To  a pound  ofeherries  take  a pound  of  fu- 
gar finely  lifted,  with  part  ofwhieh  drew  the 
bottom  of  your  pan,  having  doned  the  cher- 
ries, lay  a layer  of  cherries  and  a layer  of  fu- 
gar, drewing  the  fugar  very  well  over  all,  boil 
them  over  a quick  fire  a good  while,  keeping 
them  clean  fkim’d  till  they  look  clear,  and 
the  fyrup  is  thick  and  both  of  one  colour  ; 
when  you  think  them  half  done,  take  them 
off  the  fire  for  an  hour,  after  which  let  them 
on  again,  and  to  every  pound  of  fruit  put  in  a 
quarter  of  a pint  of  the  juice  ofeherries  and 
red  currants,  fo  boil  them  till  enough,  and 
the  fyrup  is  jellied,  then  put  them  in  a pot, 
and  keep  them  clofc  from  the  air.  371.  To 
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371  To  prefervs  Cherries  for  drying. 

Take  two  pounds  of  cherries  and  ftone 
them,  put  to  them  a pound  of  fugar,  and  as 
much  water  as  will  wet  the  fugar,  then  fet 
them  on  the  fire,  let  them  boil  till  they  look 
cl  ear,  take  them  olf  the  fire,  and  let  them 
ftand  a while  in  the  fyrup,  andjhen  take  them 
up  and  lay  them  on  paper  to  dry. 

372.  To  prejerve  Fruit  green  all  the  Tear. 

Gather  your  fruit  when  they  are  three  parts 
ripe,  on  a very  dry  day,  when  the  fun  fhines 
on  them,  then  take  earthen  pots  and  put  them 
in,  cover  the  pots  with  cork,  or  bung  them 
that  no  air  can  get  into  them,  dig  a place  in 
the  earth  a yard  deep,  fet  the  pots  therein 
and  cover  them  with  the  earth  very  dole, 
and  keep  them  for  ufe. 

When  you  take  any  out,  cover  them  up 
again,  as  at  the  firfh 

373.  Hozv  to  keep  Kidney  Beans  all  Winter. 

I ake  kidney  beans  when  they  are  young, 
leave  on  both  the  ends,  lay  a layer  of  fait  at 
the  bottom  of  your  pot,  and  then  a layer  of 
beans,  and  fo  on  till  your  pot  be  full,  cover 
them  clofe  at  the  top  that  they  get  no  air, 
and  fet  them  in  a cool  place  j before  you  boil 
them  lay  them  in  water  all  night,  let  your 
water  boil  when  you  put  them  in,  (without 
fait)  and  put  into  it  a lump  of  butter  about 
the  bigneis  of  a walnut. 

, 374-  To  candy  Angelica. 

Take  angelica  when  it  is  young  and  tender, 
ta.ke  olf  all  the  leaves  from  the  llalks,  boil  it 

in 
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in  the  pan  with  fome  of  the  leaves  under,  and 
fome  at  the  top,  till  it  be  lo  tender  that  you 
can  peel  off  all  the  lkin,  then  put  it  into  fome 
water  again,  cover  it  over  with  fome  of  the 
leaves,  let  it  iimmer  over  a flow  lire  till  it 
be  green,  when  it  is  green  drain  the  water 
from  it,  and  then  weigh  it ; to  a pound  of 
angelica  take  a pound  of  loaf  fugar,  put  a 
pint  of  water  to  every  pound  of  fugar,  boil 
and  fkim  it,  and  then  put  in  your  angelica  ; 
it  will  take  a great  deal  of  boiling  in  the  fugar, 
the  longer  you  boil  it  and  the  greener  it  will 
be,  boil  it  whilft  your  fugar  be  candy-height, 
you  may  know  when  it  is  candy-height  by 
the  lide  of  your  pan  ; if  you  would  have  it 
nice  and  white,  you  mu  ft  have  a pound  of 
fugar  boiled  candy  height  in  a copper  difli  or 
ftew-pan,  fet  it  over  a chaftng-dilh,  and  put 
into  it  your  angelica,  let  it  have  a boil,  and 
it  will  candy  as  you  take  it  out. 

375.  To  dry  Pears. 

Take  half  a peck  of  good  baking  pears, 

( or  as  many  as  you  pleafe)  pare  and  put  them 
in  a pot,  and  to  a peck  of  pears  put  in  two 
pounds  of  fugar ; you  mull  put  in  no  water 
but  lie  the  parings  on  the  top  of  your  pears 
tie  them  up  dole,  and  fet  them  in  a brown 
bread  oven  ; when  they  are  baked  lay  them 
in  a dripping-pan,  and  flat  them  a little  in 
your  pan ; fet  them  in  a flow  oven,  and  turn 
them  every  day  whilft  they  be  thoroughly 
dry  ; fo  keep  them  for  ufc. 

\ ou  may  dry  pippins  the  fame  way,  only  as 
you  turn  them  grate  over  them  a little  fugar. 
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376.  To  prefer ve  Currants  in  bunches. 

Boil  your  lugar  to  the  fourth  degree  of 
boiling,  tie  your  currants  up  in  bunches,  then 
place  them  in  order  in  the  fugar,  and  give 
them  feveral  covered  boilings,  (kirn  them 
quick,  and  let  them  not  have  above  two  or 
three  Teethings,  then  fkim  them  again,  and 
fet  them  into  the  ftovein  theprefervingpan, 
the  next  day  drain  them,  and  drefs  them  in 
bunches,  ftrew  them  with  fugar,  and  dry 
them  in  a ftove  or  in  the  fun. 

377.  To  dry  Apricots. 

To  a pound  of  apricots  put  three  quarters 
of  a pound  of  fugar,  pare  and  ftonc  them, 
to  a layer  of  fruit  lie  a layer  of  fugar,  let 
them  Band  till  the  next  day,  then  boil  them 
again  till  they  be  clear,  when  cold  take  them 
out  of  the  fyrup,  and  lay  them  upon  glalfes 
* or  china,  and  lift  them  over  with  double  re- 
fined fugar,  fo  fet  them  on  a ftove  to  dry, 
next  day  if  they  be  dry  enough  turn  them, 
and  lift  the  other  fide  with  fugar  ; let  the 
ftones  be  broke  and  the  kernalsblanch’d,and 
give  them  a boil  in  the  fyrup,  then  put  them 
into  the  apricots  ; you  mull  not  do  too  many 
at  a time,  lor  tear  of  breaking  them  in  the 
fyrup  ; do  a great  many,  and  the  more  you 
do  in  it,  the  better  they  will  tafte. 

378.  To  make  Jumballs  another  xvay. 

Take  a pound  of  meal  dry,  a pound  of 
fugar  finely  beat,  mix  them  together  : then 
take  the  yolks  of  five  or  fix  eggs,  as  much 
thick  cream  as  will  make  it  up  to  a pafte, 

and 
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and  fome  coriander  feeds ; roll  them  and  lay 
them  on  tins,  prick  and  bake  them  in  a quick 
oven  ; before  you  fct  them  in  the  oven  wet 
them  with  a little  rofe- water  and  double  re- 
fined fugar,  and  it  will  ice  them. 

379.  To  prejerve  Oranges  whole. 

Take  w hat  quantity  of  oranges  you  have 
a mind  to  prelerve,  chip  off  the  rind,  the 
thinner  the  better,  put  them  into  w ater  twen- 
ty-four hours,  in  that  time  fhift  them  in  the 
water  (to  take  off  the  bitter)  three  times  ; 
you  mull:  fhift  them  with  boiling  w ater,  cold 
water  makes  them  hard  ; put  double  the 
weight  of  fugar  for  oranges,  dillolve  your 
fugar  in  w'ater,  fkim  it,  and  clarify  it  w'ith 
the  white  of  an  egg  ; before  you  put  in  your 
oranges,  boil  them  in  fyrup  three  or  four 
times  three  or  four  days  betwixt  each  time; 
you  muff  take  out  the  inmeat  of  the  oranges 
very  clean,  for  fear  of  mudding  the  fyrup. 

380,  To  make  Jam  of  Damfins. 

Take  damfins  when  they  are  ripe,  and 
to  two  pounds  of  damfins  take  a pound  of 
fugar,  put  your  fugar  into  a pan  with  a j ill 
of  water,  when  you  have  boiled  it  put  in 
your  damfins,  let  them  boil  pretty  quick, 
fkim  them  all  the  time  they  are  boiling, 
when  your  fyrup  looks  thick  they  are  enough, 
put  them  into  your  pots,  and  when  they  are 
cold  cover  them  with  a paper  dip’d  in  bran- 
dy, tic  them  up  clofe,  and  keep  them  for 
life. 
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381.  To  make  clear  Cakes  of  Goofeberries. 

'lake  a pint  of  jelly,  a pound  and  a quar- 
ter of  fugar,  make  your  jelly  with  three  or 
four  fpoonfuls  of  water,  and  put  your  fugar 
and  jelly  together,  fet  it  over  the  fire  to 
heat,  but  don’t  let  it  boil,  then  put  it  into 
the  cake  pots,  and  fet  it  in  a flow  oven  till 
iced  over. 

382.  To  make  Bullies  Cheefe. 

Take  half  a peck  or  a quartern  of  bullies, 
whether  you  pleafe,  pick  off  the  fialks,  put 
them  in  a pot,  and  flop  them  up  very  dole, 
fet  them  in  a pot  of  water  to  boil  for  two 
hours,  and  be  fure  your  pot  be  full  of  water, 
and  boil  them  till  they  be  enough,  then 
put  them  in  a hair  fteve  to  drain  the  liquor 
from  the  bullies;  and  to  every  quart  of  li- 
quonput  a pound  and  a quarter  of  fugar,  boil 
it  over  a flow  fire,  keeping  it  Airring  all  the 
time  ; You  may  know  when  it  is  boiled  high 
enough  by  the  parting  from  the  pan,  put  it 
into  pots  and  cover  it  with  papers  dip’d  in 
brandy,  fo  tie  it  up  clofe,  and  keep  it  forufe. 

383.  To  make  Jam  of  Bullies, 

Take  the  bullies  that  remained  inthefieve, 

to  every  quart  of  it  take  a pound  of  fugar, 
•and  put  it  to  your  jam,  boil  it  over  a flow 
fire,  put  it  in  pots,  and  keep  it  for  ule. 

384.  To  make  Syrup  of  Gillipowcrs. 

Take  five  pints  of  dipt  gill lflowers,  and 
put  to  them  two  pints  of  boiling  water,  then 
put  them  in  an  earthen  potto  infufea  night 
and  a day,  take  a flrainer  and  Aram  them 

out ; 


out  ; to  a quart  of  your  liquor  put  a pound 
and  half  of  loaf  fugar,  boil  it  over  a flow 
fire,  and  fkim  it  whilft  any  fkim  rifes ; fo 
when  it  is  cold  bottle  it  for  ufe. 

385.  To  pickle  G ill '/ flowers. 

Take  clove  gillifiowers,  w hen  they  are'  at 
full  growth,  clip  them  and  put  them  into  a 
pot,  put  them  pretty  fad  down,  and  put  to 
them  fome  white  wine  vinegar,  as  much  as 
w ill  cover  them;  fweeten  them  with  fine  pow- 
der fugar,  or  common  loaf;  when  you  put 
in  your  fugar  ltir  them  up  that  your  fugar  may 
go  down  to  the  bottom  ; they  mult  be  very 
fweet ; let  them  ftand  two  or  three  days,  and 
then  put  in  a little  more  vinegar ; fo  tie  them 
up  for  ufe. 

386.  To  pickle  Cucumbers  Jliced. 

Pare  thirty  large  cucumbers,  flice  them 
into  a pewter  difh,  take  fix  onions,  flice  and 
ftrew  on  them  fome  fait,  fo  cover  them  and 
let  them  ftand  to  drain  twenty-four  hours  ; 
make  your  pickle  of  white  wine  vinegar, 
nutmeg,  pepper,  cloves  and  mace,  boil  the 
fpices  in  the  pickle,  drain  the  liquor  clean 
from  the  cucumbers,  put  them  into  a deep 
pot,  pour  the  liquor  upon  them  boiling  hot 
and  cover  them  ' eryclofe;  when  they  are 
cold  drain  the  liquor  from  them,  give  it  a- 
notherboil,  and  when  it  is  cold  pour  it  on 
them  again  ; fo  keep  them  for  ufe. 

387.  To  make  Cupid  Hedge  Hogs. 

Take  a quarter  of  a pound  of  jordan  al- 
monds, and  half  a pound  of  loaf  lugar,  put 

it 
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it  into  a pan  with  as  much  water  as  will  juft 

wet  it,  let  it  boil  whilft  it  be  fo  thick  as  will 
flick  to  your  almonds,  then  put  in  y©ur  al- 
monds and  let  them  boil  in  it ; have  ready  a 
quarter  of  a pound  of  fmall  coloured  com- 
fits ; take  your  almonds  out  of  the  fyrup 
one  by  one,  and  turn  them  round  whilft  they 
be  covered  over;  fo  lie  them  on  a pewter  difti 
as  you  do  them,  and  fet  them  before  the  fire, 
whilft  you  have' done  them  all. 

They  are  pretty  to  put  inglaftes,  or  to  fet 
in  a defert. 

388.  To  make  Almonds  Hedge  Hogs. 

Take  half  a pound  of  the  beft  almonds, 
and  blanch  them,  beat  them  with  two  or  three 
fpoonfuls  of  rofe-vater  in  a marble  mortar, 
very  finall,  then  take  fix  eggs,  (leave  but  two 
of  the  whites)  beat  your  eggs  very  well,  take 
half  a pound  of  loaf-fugar  beaten,  and  four 
ounces  of  clarified  butter,  mix  them  all  w ell 
together,  put  them  into  a pan,  fet  them  over 
the  fire,  and  keep  it  ftirring  whilft  it  be  ftift', 
then  put  it  into  a china  difh,  and  w hen  it  is 
cold  make  it  up  into  the  fhape  of  an  hedge- 
hog, put  currants  for  eyes,  and  a bit  of 
candy’d  orange  for  tongue ; you  may  leave 
out  part  of  the  almonds  unbeated  ; take  them 
aqd  fplit  them  in  two,  then  cut  them  in  long 
bits  to  ftick  into  your  hedge  hog  all  over, 
then  take  two  pints  ofcrcam  cuftard  to  pour 
over  your  hedge  hog,  according  to  the  big- 
nefs  of  your  difh  ; lie  round  your  difh  edge 
fliccs  of  candy’d  or  prelerve  orange,  which 
you  have,  fo  ferve  it  up.  389.  To 
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3?g.  T o pot  Salmon  to  keep  half  a year. 

Take  a fide  of  frefh  falrnon,  take  out  the 
bone,  cut  off  the  head  and  fcale  it ; you 
iiiuft  not  waft),  but  wipe  it  with  a dry  cloth; 
cut  it  in  three  pieces,  feafon  it  with  mace, 
pepper,  fait  and  nutmeg,  put  it  into  a fiat 
pot  with  the  fkin  fide  downward,  lie  over  it 
a pound  of  butter,  tie  a paper  over  it,  and 
fend  it  to  the  oven,  about  an  hourand  a half 
will  bake  it ; ifyou  have  more  falrnon  in  your 
pot  than  three  pieces  it  will  take  more  baking, 
and  you  muff  put  in  more  butter ; when  it  is 
baked  take  it  out  of  your  pot,  and  lieitona 
filh  plate  to  drain,  and  take  off  the  fkin,  fo 
feafon  it  over  again,  for  if  it  be  not  well  fea- 
foned  it  will  not  keep  ; put  it  into  your  pot 
piece  by  piece;  it  will  keep  belt  in  little  pots; 
when  you  put  it  into  your  pots,  prefs  it  well 
down  with  the  back  of  your  hand,  and  when 
it  is  cold  cover  it  with  clarified  butter,  and 
fet  it  in  a cool  place ; fo  keep  it  for  ufe. 

390.  'To  make  a Codlin  Pie. 

Take  codlins  before  they  arc  over  old, 
hang  them  over  a flow  fire  to  coddle,  when 
they  are  foft  peel  off  the  fkin,  fo  put  them  into 
the  fame  water  again  then  cover  ’em  up  with 
vine  leaves,  and  let  them  hang  over  the  fire 
whilft  they  be  green  ; be  fure  you  don’t  let 
them  boil ; lie  them  whole  in  thedifh,  and 
bake  them  in  puff' paffe,  but  leave  no  paffe 
in  the  bottom  of  the  difh  ; put  to  them  a little 
ff  red  lemon-peel,  a fpoonful  of  verjuice  or 
juice  ol  lemon,  and  as  much  fugar  as  you 

F think 
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think  proper,  according  to  the  largenefs  oi 
your  pie* 

39 1 . To  mike  a Colli  flower  Pudding. 

"Boil  the  flowers  in  milk,  take  the  tops 
and  lay  them  in  a dilh,  then  take  three  Jills 
of  cream,  the  yolks  of  eight  eggs,  and  the 
whites  of  two,  feafon  it  with  nutmeg,  cinna- 
mon, mace,  fugar,  fack,  or  orange-flower- 
water,  beat  all  well  together,  then  pour  it 
over  the  colliflower,  put  it  into  the  oven, 
bake  it  as  you  would  a cuflaid,  and  grate  fu— 
o-ar  over  it  when  it  comes  from  the  oven. 

Take  fugar,  fack  and  butter  lor  faace. 

To  make  Stock  for  Hartjh&rn  Jelly. 

Take  five  or  fix  ounces  of  hartfnorn,  put 
it  into  a gallon  of  water,  hang  it  over  a flow 
fire  cover  it  clofe,  and  . let  it  boil  three  or 
four  hours,  fo  ftrain  it  ; make  it  the  day  be- 
fore you  ufe  it,  and  then  you  may  have  it 

ready  for  your  jellies. 

003.  To  make  Syrup  oj  Violets. 

Take  violets  and  pick  them;  to  every 
pound  of  violets  put  a pint  ol  water,  when 
the  water  is  juft  ready  to  boil  put  it  to  your 
violets,  and  ftir  them  well  together,  let  them 
infufe  twenty-four  hours  and  ftrain  them ; to 
every  pound  of  fyrup,  take  almoft  two 
pounds  of  fugar,  beat  the  fugar  very  well  and 
put  it  into  your  fyrup,  ftir  it  that  the  fugar 
may  diffolve,  let  it  ftand  a day  or  two,  ilir- 
rina  it  two  or  three  times  then  fet  it  on  the 
fire”  let  it  be  but  warm  and  it  will  be  thick 

enough.  You 
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You  may  make  your  fyrup  either  of  vio- 
lets or  gilliflowers,only  take  the  weight  offu- 
gar,  let  it  ftand  on  the  fire  till  it  be  very  hot, 
and  the  fyrup  of  violets  mud  be  only  warm. 

394.  ‘To  pickle  Cockles. 

Take  cockles  at  a full  moon  and  wafh 
them,  then  put  them  into  a pan,  and  cover 
them  with  a wet  cloth,  when  they  are  enough 
put  them  into  a done  bowl,  take  them  out 
of  the  fhells  and  wafh  them  very  well  in  their 
©wn  pickle  ; let  the  pickle  fettle  every  time 
you  wafh  them,  then  clear  it  off;  when  you 
have  cleaned  them,  put  the  pickle  into  a pail 
with  a fpoonful  or  tw  o of  white  wine  and  a 
little  white  wine  vinegar  to  your  talle,  put  in 
a little  Jamaica  and  whole  pepper,  boil  it 
very  well  in  the  pickle,  then  put  in  your 
cockles,  let  them  have  a boil  and  fkim  them, 
when  they  are  cold  put  them  in  a bottle  with 
a little  oil  over  them,  fet  them  in  a cool  place 
and  keep  them  for  ufe. 

395.  7 0 prejerve  Quinces  whole  or  in  quarters . 

Take  the  larged  quinces  w hen  they  are  at 
full  growth,  pare  them  and  throw  them  into 
water,  when  you  have  pared  them  cut  them 
in  quarters,  and  take  out  the  cores  ; if  you 
would  have  any  whole  you  mud:  take  out  the 
cores  with  a fcope  ; favc  all  the  cores  and 
parings,  and  put  them  in  a pot  or  pan  to 
coddle  your  quinces  in,  with  as  much  water 
as  wrill  cover  them,  lo  put  in  your  quinces  in 
the  middle  of  your  parings  into  the  pan,  (be 
fure  you  cover  them  clofe  up  at  the  top)  fo 
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let  them  hang  over  a flow  fire  whilfi:  they  be 
thoroughly  tender,  then  take  them  out  and 
weigh  them  ; to  every  pound  of  quince  take 
a pound  of  loaf  fugar,  and  to  every  pound 
of  fugar  take  a pint  of  the  fame  water  you 
coddled  your  quinces  in,  fet  your  water  and 
fugar  over  the  fire,  boil  it  and  fkim  it,  then 
put  in  your  quinces,  and  cover  it  clofe  up, 
fet  it  over  a flow  fire,  and  let  it  boil  whilft 
your  quinces  be  red  and  the  fyrup  thick, 
then  put  them  in  pots  for  ufe,  dipping  a pa- 
per in  brandy  to  lie  over  them. 

396.  To  pickle  Shrimps. 

Take  the  largefi:  Ihrimps  you  can  get,  pick 
them  out  of  the  fhells,  boil  them  in  ajill  of 
water,  or  as  much  water  as  will  cover  them, 
according  as  you  have  a quantity  of  Ihrimps, 
ftrain  them  thro*  a hair-fieve,  then  put  to 
the  liquor  a little  fpice,  mace,  cloves,  whole 
pepper,  white  wine,  white  wine  vinegar,  and 
a little  lalt  to  your  tafte ; boil  them  very 
well  together ; when  it  is  cold  put  in  your 
Ihrimps,  they  are  fit  for  ufe. 

397.  To  pickle  Mufcles. 

Wafli  your  mufcles,  put  them  into  a pan 
as  you  do  your  cockles,  pick  them  out  ol  the 
fhells,  and  waih  them  in  the  liquor  ; be  fure 
you  take  ofi  the  beards,  fo  boil  them  in  the 
liquor  with  fjpices,  as  you  do  your  cockles, 
only  put  to  them  a little  more  vinegar  than 
you  do  to  cockles. 

398.  To  pickle  IValmts  green. 

Gather  walnuts  when  they  arc  fo  young 

that 
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that  you  can  run  a pin  through  them,  pare 
them  and  put  them  in  water,  and  let  them  lie 
four  or  five  days,  ftirring  it  twice  a day  to 
take  out  the  bitter,  then  put  them  in  itrong 
fait  and  water,  let  them  lie  a week  or  ten 
days,  ftirring  it  once  or  twice  a day,  then 
put  them  in  frefti  fait  and  water,  and  hang 
them  over  a fire,  put  to  them  a little  alium 
and  cover  them  up  clofe  w?ith  vine  leaves,  let 
them  hang  over  a flow'  fire  whilft  they  be 
green,  but  be  fure  don’t  let  them  boil ; when 
they  are  green  put  them  into  aiieveto  diain 
the  water  from  them. 

399.  To  make  Pickle  for  them. 

Take  a little  good  alegar,  put  to  it  a little 
long  pepper  and  Jamaica  pepper,  a few  bay 
leaves,  a little  horfe-radifh,  a handful  or  twro 
of  muftard-feed,  a little  fait  and  a little  rock- 
ambol  if  you  have  any,  if  not  a few  fhalots  ; 
boil  them  all  together  in  the  alegar,  which 
put  to  your  walnuts  and  let  it  ftand  three  or 
^ four  days,  giving  them  a feald  once  a day, 
then  tie  them  up  for  ufe. 

A fpoonful  of  this  pickle  is  good  for  fifh- 
fauce,  or  a calf’s-head  hafh. 

400.  To  pickle  Walnuts  black. 

Gather  walnuts  when  they  are  fo  tender  that 
you  can  run  a pin  thro’ them,  prick  them  all 
with  a pin  very  well,  lie  them  in  frelh  water, 
and  let  them  lie  for  a week,  lhifting  them 
once  a day  ; make  for  them  a itrong  lalt  and 
water,  and  let  them  lie  whilffthey  be  yellow, 
ftirring  them  once  a day,  then  take  them 
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out  of  the  fait  and  water,  and  make  a frelh 
fait  and  water  and  boil  it,  put  it  on  the  top 
of  your  walnuts,  and  let  your  pot  (land  in 
the  corner  end,  fcald  them  once  or  twice  a 
day  whilfh  they  be  black. 

You  may  make  the  fame  pickle  for  thofe* 
as  you  did  for  the  green  ones. 

401.  To  pickle  Oyjlers. 

Take  the  largeft  oyfters  you  can  get,  pick 
them  w'hole  out  of  the  fhell,  and  takeoff  the 
beards,  wafh  them  very  wrell  in  their  own 
pickle,  fo  let  the  pickle  fettle,  and  clear  it  offj 
put  it  into  a ffew  pan,  put  to  it  two  or  three 
fpoonfuls  of  white  wine,  and  a little  w hite 
wine  vinegar;  don’t  put  in  any  water,  for  if 
* there  be  not  pickle  enough  oftheir  own,  get 
a little  cockle  pickle  and  put  to  it,  a little  Ja- 
maica pepper,  white  pepper  and  mace,  boil 
and  fkim  them  very  well ; you  muff  lkim  it 
before  you  put  in  your  fpices,  then  put  in 
your  oyffers,  and  let  them  have  a boil  in  the 
pickle,  when  they  are  cold  put  them  into  a 
large  bottle,  with  a little  oil  on  the  top,  fet 
them  in  a cool  place  and  keep  ’em  for  ufe. 

402.  To  pickle  large  Cucumbers . 

Take  cucumbers  and  put  them  in  a flrong 
fait  and  water,  let  them  lie  whilff  they  be 
very  yellow-,  then  fcald  them  in  the  fame 
fait  and  water  they  lie  in,  let  them  on  the 
fire,  and  fcald  them  once  a day  whilff  they 
are  green;  take  the  bell  alegar  you  can  get, 
put  to  it  a little  Jamaica  pepper  and  black 
pepper,  fome  horfe-radifh  in  dices,  a few 
bay  leaves,  and  a little  dill  aad  fait,  fo  fcald 
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your  cucumbers  twice  or  thrice  in  this 
pickle,  then  put  them  up  for  ufe. 

403.  To  pickle  Onions. 

Take  the  fmalleft  onions  you  can  get,  peel 
and  put  them  into  a large  quantity  of  fair 
water,  let  them  lie  two  days  and  fhift  them 
twice  a day ; then  drain  them  from  the  wa- 
ter, take  a little  diftill’d  vinegar,  put  to  'em 
two  or  three  blades  ol  mace,  and  a little  white 
pepper  and  fait,  boil  it,  and  pour  it  into  your 
onions,  let  them  Hand  three  days,  fcalding 
’em  every  day,  fo  put  them  into  little  glafles, 
and  tie  a bladder  over  them  ; they  are  very 
good  done  with  alegar  for  common  ufe,  only 
put  in  Jamaica  pepper  inftead  of  mace. 

404  To  pickle  Elder  Buds. 

Take  elder  buds  when  they  are  the  bignefs 
of  fmall  walnuts,  lie  them  inaitrongfaltand 
water  for  ten  days,  and  then  feald  them  in 
frelh  fait  and  water,  put  in  a lump  of  allum, 
let  them  hand  in  the  corner  end  clofe  cover’d 
up,  and  fealded  once  a day  whilft  green. 

You  may  do  radilli  cods  or  brown  buds 
the  fame  way. 

405.  To  make  ihe  Pickle. 

Take  a little  alegar  or  w'hite  wine  vinegar, 
and  put  to  it  two  or  three  blades  of  mace, 
with  a little  whole  pepper  and  Jamaica  pep- 
per, a few  bay  leaves  and  fait,  put  to  your 
buds,  and  feald  them  two  or  three  times. 

406.  To  pickle  Mujhrooms. 

Take  mu  fh  rooms  when  frefh  gather’d,  fort 
the  large  ones  from  the  buttons,  cut  off  the 
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ftalks,  wafh  them  in  water  with  a flannel, 
have  a pan  of  water  ready  on  the  fire  to  boil 
’em  in,  for  the  lefs  they  lie  in  the  water  the 
better;  let  them  have  two  or  thr;e  bodsover 
the  fire,  then  put  them  into  a fieve,  and  when 
you  have  drained  the  water  from  them  put 
them  into  a pot,  throw  over  them  a handful 
of  fait,  Hop  them  up  clofe  with  a cloth,  and 
let  them  hand  two  or  three  hours  on  the  hot 
hearth  or  range  end,  giving  your  pot  a 
fhake  now  and  then  ; then  drain  the  pickle 
from  them,  and  lie  them  in  a dry  cloth  for  an 
hour  or  two,  fo  put  them  into  as  much  di- 
ftill’d  vinegar  as  will  cover  them,  let  them  lie 
a week  or  ten  days,  then  take  them  out,  and 
put  them  in  dry  bottles  ; put  to  them  a lit- 
tle white  pepper,  fait  and  ginger  flic£d,  fill 
them  up  with  diftill’d  vinegar,  put  over  ’em 
a little  fwcet  oil,  and  cork  them  up  clofe ; 
if  your  vinegar  be  good  they  will  keep  two  or 
three  years  ; I know  it  by  experience. 

You  mull  be  fTire  not  to  fill  your  bottles 
above  three  parts  full,  if  you  do  they  will 
not  keep. 

407.  To  pickle  Mujhrocms  another  way. 

Take  mufhrooms  and  wafh  them  with  a 
flannel,  throw  them  into  water  as  you.  wafh 
them,  only  pick  the  fmall  from  the  large,  put 
them  into  a pot,  throw  over  them  a little  lalt, 
flop  up  your  pot  clofe  w ith  a cloth  boil  them 
in  a pot  of  water  as  you  do  currants  w hen 
you  make  a jelly,  give  them  a {hake  now 
and  then  ; you  may  guefs  when  they  are 
enough  by  the  quantity  of  liquor  that  comes 
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from  them;  when  you  think  they  are  enough 
flrain  from  them  the  liquor,  put  in  a 1 ittle 
white  wine  vinegar,  and  boil  in  it  a little 
mace,  white  pepper,  Jamaica  pepper,  and 
flic’d  ginger ; when  it  is  cold  put  it  to  the 
mufhrooms,  bottle  ’em  and  keep  ’em  lor  ufe. 

They  will  keep  this  way  very  well,  and 
have  more  of  the  tafle  of  mufhrooms,  but 
they  will  not  be  altogether  fo  white. 

408.  To  pickle  Pot  a toe  Crabs. 

Gather  your  crabs  when  they  are  young, 

and  about  the  bignefs  of  a large  cherry,  lie 
them  in  a firong  fait  and  water  as  you  do 
other  pickles,  let  them  hand  for  a week  or 
ten  days,  then  fcald  them  in  the  fame  water 
they  lie  in  twice  a day  whilft  green  ; make 
the  fame  pickle  for  them  as  you  do  for  cu- 
cumbers ; be  fure  you  fcald  them  twice  or 
thrice  in  the  pickle,  and  they  will  keep  the 
better. 

409,  To  pickle  large  Buttons. 

Take  your  buttons,  clean  ’em  and  cut  ’em 
in  three  or  four  pieces,  put  them  intoalarge 
fauce-pan  to  flew  in  their  own  liquor,  put 
to  them  a little  Jamaica  and  whole  pepper, 
a blade  or  two  of  mace,  and  a little  fait,  co- 
ver it  up,  let  it  flew  over  a flow  fire  whilfl 
you  think  they  are  enough,  then  flrain  from 
them  their  liquor,  and  put  to  it  a little  white 
wine  vinegar  or  alegar,  which  you  pleafe  give 
it  a boil  together;  and  when  it  is  cold  put  it 
to  your  mufhrooms  and  keep  them  for  ufe. 

^ °u  may  pickle  flaps  the  fame  way. 

410, 
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410.  To  make  Catchup. 

Take  large  mufhrooms  when  they  are  frefh 
gathered,  cut  off  the  dirty  ends,  break  them 
l'mall  with  your  hands,  put  them  in  a ftone- 
bowl  with  a handful  or  two  of  fait,  and  let 
them  ffand  all  night;  if  you  don’t  get  mulh- 
rooms  enough  at  once,  with  a little  fait  they 
will  keep  a day  or  two  whilft  you  get  more, 
fo  put  ’em  in  a ftew  pot,  and  fet  them  in  an 
oven  with  houfhold  bread ; when  they  are 
enough  ftrain  from  ’em  the  liquor,  and  let  it 
ffand  to  fettle,  then  boil  it  with  a little  mace, 
Jamaica  and  whole  black  pepper,  two  or 
three  fhalots,  boil  it  over  a llow  fire  for  an 
hour,  when  it  is  boiled  let  it  ffand  to  fettle, 
and  when  it  is  cold  bottle  it ; if  you  boil  it 
well  it  will  keep  a year  or  two  ; you  muff: 
put  in  fpices  according  to  the  quantity  of 
your  catchup  ; you  muff  not  wafh  them, 
nor  put  to  them  any  water. 

41 1.  Tc  make  Mango  of  Cucumbers  or  J mall 
Melons. 

Gather  cucumbers  when  they  are  green,  cut 
a bit  off  the  end  and  take  out  all  the  meat ; 
lie  them  in  a ffrong  fait  and  water,  let  them 
lie  for  a week  or  ten  days  whilft  they  be 
yellow,  then  fcald  them  in  the  fame  fait  and 
water  they  lie  in  whilft:  green,  then  drain 
from  them  the  water ; take  a little  muftard- 
fced;  a little  horfe-radifh,  l'ome  fcraped  and 
fome  fhred  fine,  a handful  of  fhalots,  a claw 
or  twoofgarlick  if  you  like  the  tafte,  and  a 
little  fhred  mace;  take  lix  or  eight  cucum- 
bers 
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bers  fhred  fine,  mix  them  amongftthe  reft  of 
the  ingredients,  then  fill  your  melons  or  cu- 
cumbers with  the  meat,  and  put  in  the  bits 
at  the  ends,  tie  them  on  with  a firing,  fo 
take  as  much  alegar  or  white  wine  vinegar 
as  will  well  cover  them,  and  put  into  it  a 
little  Jamaica  and  whole  pepper,  a little 
horfe-radifh  and  a 'handful  or  two  ofmuf- 
tard-leed,  then  boil  it,  and  pour  it  upon 
your  mango  ; let  it  ftand  in  the  corner  end 
two  or  three  days,  fcald  them  once  a day, 
and  then  tie  them  up  for  ufe. 

412.  To  pickle  Gorkins. 

Take  garkins  of  the  firft  growth,  pick 
them  clean,  put  them  in  a ftrong  fait  and 
water,  let  them  lie  a u'eekor  ten  days  whilft 
they  be  thoroughly  yellow,  then  fcald  them 
in  the  fame  fait  and  water  they  lie  in,  fcald 
them  once  a day,  and  let  them  lie  whilft 
they  are  green,  then  fet  them  in  the  corner 
end  clofe  covered. 

413.  To  make  Pickle  for  your  Cucumbers. 

Take  a little  alegar,  (the  quantity  muft  be 
equal  to  the  quantity  of  your  cucumbers, 
and  fo  muft  your  feafoning)  a little  pepper, 
a little  Jamaica  and  long  pepper,  two  or 
three  fhalots,  a little  horfe-radilh  feraped  or 
fliced,  a little  fait  and  a bit  of  allum,  boil 
them  altogether,  and  fcald  your  cucumbers 
two  or  three  times  with  your  pickle,  fo  tic 
them  up  for  ufe. 

414.  To  pickle  Colli  forcer  white , 

Take  the  vvhiteft  coliifiower  >014  can  get, 

break 
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break  it  in  pieces  thebignefsofamufliroom; 
take  as  much  diftill’d  vinegar  as  will  cover 
it,  and  put  to  it  a little  white  pepper,  two  or 
three  blades  of  mace,  and  a little  fait,  then 
boil  it  and  pour  it  on  your  colliflowers  three 
times,  let  it  be  cold,  then  put  it  into  your 
glafles  or  pots,  and  wet  a bladder  to  tie  over 
it  to  keep  our  the  air.  You  may  do  white 
cabbage  the  fame  way. 

415.  To  pickle  Red  Cabbage. 

Take  a red  cabbage,  chufe  it  a purple 
red,  for  a light  red  never  prove  a good  co- 
lour ; fo  take  your  cabbage  and  Hired  it  in 
very  thin  dices,  leafon  it  with  pepper  and 
fait  very  thin,  let  it  lie  all  nightuponabroad 
tin,  or  a dripping-pan  ; take  a little  alegar, 
put  to  it  a little  Jamaica  pepper,  and  two  or 
three  rafes  of  ginger,  boil  them  together, 
and  when  it  is  cold  pour  it  upon  your  cab- 
bage, and  in  two  or  three  days  time  it  will 
be  fit  for  ufe. 

You  may  throw  a little  colliflower  among 
it,  and  it  will  turn  red. 

416.  To  pickle  Colli  floury  another  way. 

Take  the  colliflower  and  break  it  in  pieces 
the  bignefs  of  a mulhroom,  but  leave  on  a 
fhort  ltalk  with  the  head ; take  fome  ivhite 
wine  vinegar,  into  a quart  ofvinegar  put  fix- 
pennyworth  of  cochineal  beat  well,  alfo  a 
little  Jamaica  and  whole  pepper,  and  a little 
fait,  boil  them  in  vinegar,  pour  it  over  the 
colliflower  hot,  and  let  it  Hand  two  or  three 
days  dole  covered  up  ; you  may  feald  it  once 
in  three  days  w hilft  it  be  red,  when  it  is  red 
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take  it  out  of  pickle,  and  wafh  the  cochineal 
off  in  the  pickle,  fo  ffrain  it  through  a hair 
iieve,  and  let  it  ffand  a little  to  fettle,  then 
j>ut  it  to  your  colliflover  again,  and  tie  it  up 
for  ufe  ; the  longer  it  lies  in  the  pickle  the 
redder  it  will  be. 

417.  To  pickle  Walnuts  white . 

Take  walnuts  when  they  are  at  full  growth 
and  can  thruft  a pin  through  them,  the  largeft 
fort  you  can  get,  pare  them,  ond  cut  a bit  off' 
one  end  whilft  you  fee  the  white,  foyou  muff 
pare  off' all  the  green,  (if  you  cut  thro’  the 
white  to  the  kernel  they  will  befpotted)  and 
put  them  in  water  as  you  pare  them  ; you 
muff  boil  them  in  fait  and  water  as  you  do 
mufhrooms,  they  will  take  no  more  boiling 
than  a mufhroom  ; when  they  are  boiled  lav 
them  on  a dry  cloth  to  drain  out  the  water 
then  put  them  into  a pot,  and  put  to  them 
as  much  diftill’d  vinegar  as  will  cover  them, 
let  them  lie  two  or  three  days  ; then  take  a 
little  more  vinegar,  put  to  it  a few  blades  of 
mace,  a little  white  pepper  and  fait,  boil  ’em 
together,  when  it  is  cold  take  the  walnuts  out 
of  the  other  pickle  and  put  them  into  that, 
let  them  lie  two  or  three  days,  pour  it  from 
them,  give  it  another  boil  and  lkimit,  when 
it  is  cold  put  to  it  your  walnuts  again,  put 
them  into  a bottle  and  put  over  them  a lit- 
tle iwcet  oil,  cork  them  up,  and  fet  them  in 
a cool  place  ; if  vour  vinegar  be  good  they 
will  keep  as  long  as  the  mulhrooms.  Yf 
418,  To  pickle  Barberries. 
lake  barberries  when  luN  ripe,  put  them 
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into  a pot,  boil  a ftrong  fait  and  water,  then 
pour  it  on  them  boiling  hot. 

419.  To  make  Barley-Sugar. 

Boil  barley  in  water,  drain  it  through  a 
hair-deve,  then  put  the  decoction  into  clari- 
fied fugar  brought  to  a candy-height,  or  the 
lad  degree  of  boiling,  then  take  it  off  the 
fire,  and  let  the  boiling  fettle  then  pour  it 
upon  a marble  done  rubbed  with  the  oil  of 
olives,  when  it  cools  and  begins  to  grow 
hard,  cut  it  into  pieces,  and  rub  it  into 
lengths  as  you  pleafe. 

420.  To  pickle  Purjlain . 

Take  the  thicked  dalks  ofpurfiain,  lay 
them  in  fait  and  water  fix  weeks,  then  take 
them  out,  put  them  into  boiling  water,  and 
cover  them  well ; let  them  hang  over  a dow 
fire  till  they  be  very  green,  when  they  are 
cold  put  them  into  a pot,  and  cover  them 
well  with  beer  vinegar,  and  keep  them  co- 
vered clofe. 

521  To  make  Punch  another  way. 

Take  a quart  or  two  of  fherbet  before  you 
put  in  your  brandy,  and  the  whites  of  four 
or  five  eggs, Teat  them  very  well,  and  fet  it 
over  the  fire,  let  it  have  a boil,  then  put  it 
into  a jelly  bag,  fo  mix  the  red  of  your  acid 
and  brandy  together  (the  quantity  you  defign 
to  make)  heat  it  and  run  it  all  through  your 
jelly  bag,  change  it  in  the  running  odwhild 
it  looks  fine;  let  the  peel  of  one  or  two  le- 
mons lie  in  the  bag  ; vou  mav  make  it  the 
day  before  you  ufe  it,  and  bottle  it. 

422. 
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422.  To  make  new  College  Puddings. 

Grate  an  old  penny  loaf,  put  to  it  a like 
quantity  of  fuet  ihred,  a nutmeg  grated,  a 
little  l'alt  and  fome  currants,  then  beatfome 
eggs  in  a little  lack  and  fugar,  mix  all  toge- 
ther, and  knead  it  as  ftiff  asfor  manchet,  and 
make  it  up  in  the  form  andlize  of  a turkey’s 
egg,  but  a little  flatter ; take  a pound  of 
butter,  put  it  in  a difh  or  dew-pan,  and  fet 
it  over  a clear  fire  in  a chafing-difh,  and  rub 
your  butter  about  the  difh  till  it  is  melted, 
then  put  your  puddings  in,  and  cover  the 
difh,  but  often  turn  your  puddings  till  they 
are  brown  alike,  and  when  they  are  enough 
grate  fome  fugar  over  them,  and  ferve  them 
up  hot. 

For  a fide  dilh  you  muff  let  the  pade  lie 
fora  quarter  of  an  hour  before  you  make  up 
your  puddings. 

423.  To  make  a Cujfard  Pudding. 

Take  a pint  of  cream,  mix  with  it  fix 
eggs,  well  beat,  two  fpoonfu  Is  of  floub,  half  a 
nutmeg  grated,  a little  fait  and  fugar  to  your 
tafte;  butter  your  cloth,  put  it  in  when  the 
pan  boils,  boil  it  jud  half  an  hour,  and  melt 
butter  for  the  fauce. 

424,  To  make  fryed  Tcajfs. 

Chip  a manchet  very  well,  and  cut  it  round 
ways  in  toads,  then  take  cream  and  eight 
eggsfeafoned  with  fack,  fugar,  and  nutmeg, 
and  let  thole  toads  deep  in  it  about  an  hour, 
then  fry  them  in  fweet  butter,  ferve  them  up 
W'ith  plain  melted  butter,  or  with  butter, 
fack  and  fugar  as  you  pleafe.  425.  $7 0 
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425.  To  make  Sauce  for  Fijh  or  Fiefb. 

Take  a quart  of  vinegar  or  alegar,  put  it 
into  a jug,  then  take  Jamaica  pepper  whole, 
fome  fliced  ginger  and  mace  ; a few  cloves, 
jfome  lemon-peel,  horfe-radilli  diced,  fweet 
herbs,  fix  fhalots  peeled,  eight  anchovies, 
and  two  or  three  fpoonfuls  of  Ihred  capers, 
put  all  thofe  in  a linen  bag,  and  put  the  bag 
into  your  alegar  or  vinegar,  ftop  the  jug 
dole,  and  keep  it  for  ufe. 

A fpoonful  cold  is  an  addition  to  fauce 
for  either  fidi  or  flefh. 

4 26.  To  wake  a favoury  DiJlj  of  Veal. 

Cut  large  collops  of  a leg  of  veal,  fpread 
them  abroad  on  a drelfer,  hack  them  with 
the  back  of  a knife,  and  dip  them  in  the 
yolks  of  eggs,  feafon  them  with  nutmeg, 
mace,  pepper,  and  fait,  then  make  forc’d- 
meat  with  fome  of  your  veal,  beef  fuet,  oy- 
fters  c hop’d',  and  fweet  herbs  Hired  fine,  and 
the  above  fpice,  drew  all  thefe  over  your  col- 
lops, roll  and  tie  them  up,  put  them  on  fkew- 
ers,  tie  them  to  a fpit  and  road  them  ; and  to 
the  reftof  your  forc’d  meat  add  the  yolk  of 
an  eggor  two,  and  make  it  up  in  balls  and 
fry  them,  put  them  in  adilh  with  your  meat 
when  roafted,  put  a little  water  in  the  difh. 
under  them  and  when  they  are  enough  put 
to  it  an  anchovy,  a little  gravy,  a fpoonful 
of  white  wine,  and  thicken  it  up  w ith  a little 
flour  and  butter,  fo  fry  your  balls  and  lie 
round  the  dithand  ferve  it  up. 

This  is  proper  for  a lidc-difh  either  at 
noon  or  night.  4 2 7*  ^°' 
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4^7-  To  make  French  Bread. 

Take  half  a peck  of  fine  flour,  the  yolks 
of  fix  eggs  and  four  whites,  a little  felt,  a 
pint  of  ale  yeaft,  and  as  much  new'  milk  made 
warm  as  will  make  a thin  light  pafie,  Ifir  it 
about  with  your  hand,  but  be  lure  you  don’t 
knead  them;  have  ready  fix  wooden  quarts 
or  pint  di flies,  fill  them  with  the  palte,  (not 
over  full)  let  them  ftand  a quarter  of  an  hour 
to  rife,  then  turn  them  out  into  the  oven,  and 
when  they  are  baked  rafp  them.  The  oven 
mulf  be  quick. 

42  8,  To  make  Ginger-Bread  another  zvay. 

Take  three  pounds  of  fine  flour,  and  the 
rhind  of  a lemon  dried  and  beaten  to  pow- 
der, half  a pound  of  fugar,  or  more  it  you 
like  it,  a little  butter,  and  an  ounce  and  a 
halfof  beaten  ginger,  mix  all  thefe  together, 
and  wet  it  pretty  ftifi'wdth  nothing  but  trea- 
cle ; make  it  into  rolls  or  cakes  which  you 
pleafe;  if  you  pleafe  you  may  add  candv’d 
orange  peel  and  citron  ; butter  your  paper 
to  bake  it  on,  and  let  it  be  baked  hard. 

429.  To  make  Quince  Cream. 

Take  quinces  when  they  are  full  ripe,  cut 
them  in  quarters  feald  them  till  the  be  foft, 
pare  them,  and  mafh  the  clear  part  of  them 
and  the  pulp,  and  put  it  through  a lieve,  take 
an  equal  weight  of  quince  and  double  refin’d 
fugar,  beaten  and  lifted,  and  the  whites  of 
eggs  beat  till  it  is  as  white  as  fnow,  then  put 
it  into  di  files. 

You  may  do  apple  cream  the  fame  way. 

3 4jO.  To 
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430.  To  make  Cream  of  any  preferred  fruit. 

lake  halt  a pound  of  the  pulp  of  any  pre— 
ferved  fruit,  put  it  in  a.  large  pan,  put  to  it 
the  whites  of  two  or  three  eggs,  beat  them, 
well  together  for  an,  hour,  then  wjthafpoon 
take  it  oil,  and  lay  it  heaped  up  high  on  the 
difh  and  falver  without  cream,  or  put  it  in 
the  middle  bafon. 

Rafpberries  will  not  do  this  way.. 

431 .  To  dry  Pears  or  Pippins  without  Sugar.. 

Take  pears  or  apples  and  wipe  them  clean, 
take  a bodkin  and  run  it  in  at.  the  head,  and 
out  at  the  ftalk,  put  them  in  a.  flat  earthen 
pot  and  bake  them,  but  not  too  much;  you 
muft  put  a quart  of  ftrong  new  ale  to  half  a 
peck  of  pears,  tie  twice  papers  over  the  pots 
that  they  are  baked  in,  let  them  ftand  till  cold, 
then  drain  them,  fqueeze  the  pears  flat,  and 
the  apples,  the  eye  to  the  ftalk,  and  lay  ’em 
on  fleves  with  wide  holes  to  dry,  either  in  a 
dove  or  an  oven  not  too  hot. 

432.  To  preferve  Mulberries  whole. 

Set  l'o me  mulberries  over  the  fire  in  a fkiU 
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let  or  preferring  pan,  draw  from  them  a pint 
of  juice  when  it  is  drain’d;  then  take  three 
pounds  of  fugar  beaten  very  fine,  wet  the  fu- 
gar  with  the  pint  of  juice,  boil  up  your  fugar 
and  fkim  it,  put  in  two  pounds  of  ripe  mul- 
berries, and  let  them  (land  in  the  fyrup  till 
they  arc  throughly  warm, then  fet  them  on  the 
fire,  and  let  them  boil  very  gently;  do  them 
but  halfenough,fo  put  them  by  in  the  fyrup 
till  ne.xt  day,  then  boil  them  gently  again  ; 

when 
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when  the  fyrup  is  pretty  thick  and  will  ftand' 
in  round  drops  when  it  is  cold,  they  are  e- 
nough,  fo  put  all  in  a gaily  pot  for  ufe. 

433.  T 0 make  Orange  Cakes. 

Cut  your  oranges,  pick  out  the  meat  and 
juice  free  from  the  firings  and  feeds,  fet  it 
by,  then  boil  it,  and  fhift  the  water  till  your 
peels  are  tender,  dry  them  with  a cloth,  mince 
them  fmall,  and  put  them  to  the  juice  ; to  a 
pound  of  that  weigh  a pound  and  a half  of 
double-refin’d  fugar ; dip  your  lumps  of  fii- 
gar  in  water,  and  boil  it  to  a candy-height, 
take  it  off  the  fire  and  put  in  your  juice  and 
peel,  rtir  it  well,  when  it  is  almoft  cold  put 
it  into  a bafon,  and  fet  it  in  a ftove,  then  lay 
it  thin  on  earthen  plates  to  dry,  and  as  it 
candies  faihion  it  with  a knife,  and  lay  them 
onglaifes;  when  your  plate  is- empty,  put 
more  out  of  your  bafon. 

434.  Tb.  dry.  Apricots  like  Prunellas.. 

Take  a pound  of  apricots,  before  they  be 
full  ripe,  cut  them  in  halves  or  quarters,  let 
them  boil  till  they  be  very  tender  in  a thin 
lyrup,  and  let  them  ftand  a day  or  two  in  the 
ftove,  then  take  them  out  of  the  fyrup,  lay 
them  to  dry  till  they  be  as  dry  as  prunellos, 
then  box  them,  if  you  pleaie  you  may  para 
them.  You  may  make  your  fyrup  red  w ith 
the  juice  of  red  plumbs. 

435*  T0  prejei  ve  great  white  Plumbs. 

Take  a pound  ofwhitc  plumbs,  take  three 
quarters  of  a pound  of  double  refin’d  fugar 
in  lumps,  dip  your  fugar  in  water,  boil  and 

fkinx 
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fkim  it  very  well,  flit  your  plumbs  down  the 
Team,  and  put  them  into  the  fyrup  with  the 
flit  downwards  ; let  them  flew  over  the  fire 
a quarter  of  an  hour,  fkim  them  very  well, 
then  take  them  off,  and  when  cold  cover  ’em 
up;  turn  them  in  the  fyrup  two  or  three 
times  a day  for  four  or  five  days,  then  put 
them  into  pots  and  keep  them  for  ufe. 

436.  To  make  Goofebcrry  (Vine  another  way . 

Take  gooleberries  when  they  are  full  ripe, 
pick  and  beat  them  in  a marble  mortar  ; to 
every  quart  of  berries  put  a quart  of  water, 
put  them  into  a tub,  and  let  them  ftand  all 
night,  then  ftrain  them  through  a hair-fieve, 
and  prefs  them  very  well  with  your  hand;  to 
every  gallon  ofjuice  put  three  pounds  of  four- 
penny  fugar;  when  your  fugaris  melted  put 
it  into  the  barrel,  and  to  as  many  gallons  of 
juice  as  you  have,  take  as  many  pounds  of 
Malaga  raifins,  chop  them  in  a bowl,  and 
put  them  in  the  barrel  with  the  wine,  befurc 
let  not  your  barrel  be  over  full,  fo  clofe  it 
up,  let  it  fland  three  months  in  the  barrel, 
and  when  it  is  fine  bottle  it,  but  not  before. 

437.  To  pickle  Najlurtium  Buds. 

Gather  your  little  nobs  quickly  after  the 
blofloms  are  off  put  them  in  cold  water  and 
fait  three  days,  lhifting  them  once  a day ; 
then  make  a pickle  for  them  (but  don’t  boil 
them  at  all)  offome  white  wine,  andfomc 
white  wine  vinegar,  fhalot,  horfe-radilh, 
whole  pepper  and  fait,  and  a blade  or  two  of 
mace  ; then  put  in  your  feeds,  and  flop  ’em 
clofe  up.  They  are  to  be  eaten  as  capers. 
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4jS.  To  make  Elder-flower  IVine. 

Take  three  or  four  handfuls  .of  dried  elder 
flowers,  and  ten  gallons  of  fpring  water,  bod 
the  water,  and  pour  it  fealdinghot  upon  the 
flowers,  the  next  day  put  to  every  gallon  of 
water  five  pounds  of  Malaga  raifins,  the 
fialks  being  firft  pricked  off,  but  not  wafhed, 
chop  them  grofly  with  a chopping  knife,  then 
put  them  into  your  boiled  water,  flir  the  wa- 
ter, raifins  and  flowers  well  together,  and 
do  fo  twice  a day  for  twelve  days,  then  prefs 
out  the  juice  clear  as  long  as  you  can  get  any 
liquor ; put  it  into  a barrel  fit  for  it,  lfop  it 
up  two  or  three  days  till  it  works,  and  in  a 
few  days  flop  it  up  clofe,  and  let  it  ft  and 
two  or  three  months,  then  bottle  it. 

439.  To  make  Pearl  Barly  Pudding. 

Take  half  a pound  of  pearl  barley,  cree  it 
in  loft  water,  and  ihift  it  once  or  twice  in  the 
boiling  till  it  be  foft ; take  five  eggs,  put  to 
them  a pint  of  good  cream  and  half  a pound 
of  powder  fugar,  grate  in  half  a nutmeg,  a 
little  fait,  a fpoonful  or  tw’o  of  rofe-water, 
and  half  a pound  of  clarified  butter  ; when 
your  barley  is  cold  mix  them  altogether,  Co 
bake  it  with  a puft-palfe  round  thedilh  edge. 

Serve  it  up  with  a little  rofc-w'ater,  fugar,, 
and  butter  for  your  faucc. 

44?;  i'°  make  ( roofe berry  Vinegar  another  way. 

lake  goofeberries  when  they  arc  full  ripe,, 
bruife  them  in  a marble  mortar  or  wooden 
bow  l,  and  to  every  upheap’d  half  peck  of 
beiries  take  a gallon  ol  water,  put  it  to  them 

in 
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in  the  barrel,  let  it  Hand  in  a warm  place  for 
two  weeks,  put  a paper  on  the  top' of  your 
barrel,  then  draw  it  off,  wafh  out  the  barrel, 
put  it  in  again,  and  to  every  gallon  add  a 
pound  of coarfe  fugar  ; fet  it  in  a warm  place 
by  the  tire,  and  let  it  Hand  till  Chriftmas. 

441.  To  prejerve  Apricots  green. 

Take  apricots  when  they  are  young  and 
tender,  coddle  them  a little,  rub  them  with  a 
coarfe  cloth  to  take  off  the  fkin,  and  throw 
them  into  w ater  as  you  do  them,  and  put 
them  in  the  lame  water  thevw'ere  coddled  in, 
cover  them  with  vine  leaves,  a white  paper, 
or  fomething  more  at  the  top,  thecloferyou 
keep  them  the  fooner  they  are  green  ; be  fure 
you  don’t  let  them  boil ; when  they  are  green 
weigh  them,  and  to  every  pound  of  apricots 
take  a pound  of  loaf  fugar,  put  it  into  a 
pan,  and  to  every  pound  of  fugar  a jill  of 
water,  boil  your  fugar  and  water  a little 
and  fkim  it,  then  put  in  your  apricots,  let 
them  boil  together  till  your  apricots  look 
clear,  and  your  fvrup  thick,  fkim  it  all  the 
time  it  is  boiling,  and  put  them  into  a pot 
covered  with  a paper  dip’d  in  brandy. 

442.  To  wake  Orange  Chips  another  way. 

Pare  your  oranges,  not  over  thin  but  nar- 
row', throw'  the  rinds  into  fair  water  as  you 
pare  them  off,  then  boil  them  therein  very 
faff  till  they  be  tender,  filling  up  the  pan  with 
boiling  water  as  it  waftes  aw  ay,  then  make  a 
thin  fvrup  with  part  of  the  water  they  are 
boiled  in,  put  in  the  rinds,  and  juft  let  them 
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boil,  then  take  them  oh,  and  let  them  lie  in 
the  lyrup  three  or  four  days,  then  boil  them 
again  till  you  find  the  fyrup  begin  to  draw 
between  your  fingers,  take  them  off  from  the 
fire,  and  let  them  drain  thro’  your  cullender, 
take  out  but  a few  at  a time,  becaufe  if  they 
cool  too  faff  it  will  be  difficult  to  get  the  fyrup 
from  them,  which  muft  be  done  by  palling 
every  piece  of  peel  through  your  fingers, 
and  lying  them  fingle  on  a fieve  with  the 
rind  uppermoff,  the  fieve  may  be  fet  in  a 
ftove,  or  before  the  fire ; but  in  fummer  the 
fun  is  hot  enough  to  dry  them. 

Three  quarters  of  a pound  of  fugar  will 
make  fyrup  to  do  the  peels  of  twenty-five 
oranges. 

443 . To  make  Mujbroom  Powder. 

Take  about  halfa  peck  of  large  buttons  or 
flaps,  clean  them  and  fet  them  in  an  earthen 
diihor  dripping  pan  one  by  one,  let  them 
ftand  in  a flow  oven  to  dry  whilll  they  will 
beat  to  powder,  and  when  they  are  powdered 
fift  them  through  a fieve  ; take  half  a quar- 
ter of  an  ounce  of  mace,  and  nutmeg,  beat 
them  very  fine,  and  mix  them  with  your 
mufhroom  powder,  then  put  it  into  a bottle, 
and  it  will  be  fit  forufe. 

You  mult  not  walh  your  mufhrooms. 

444.  To  prejerue  Apricois  another  wav. 

Take  your  apricots  before  they  are  full 
ripe,  pare  them  and  (tone  them,  and  to  every 
pound  of  apricots  take  a pound  of  lump 
loaf  fugar,  put  it  into  your  pan  with  as  much 

water 
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water  as  will  wet  it;  to  four  pounds  offugar 
take  the' whites  of  two  eggs  beat  them  well 
to  a froth,  mix  them  well  with  your  fugar 
whilft  it  be  cold,  then  fet  it  over  the  fire  and 
let  it  have  a boil,  take  it  oft  the  fire,  and  put 
in  a fpoonful  or  two  of  water,  then  take  off 
the  fkim,  and  do  lo  three  or  four  times  whilft 
any  fkim  rifes  ; put  in  your  apricots,  and 
let  them  have  a quick  boil  over  the  fire  ; 
take  them  oft'  and  turn  them  over,  let  them 
ftand  a little  while  covered,  and  then  fet 
them  on  again,  let  them  have  another  boil 
and  fkim  them,  then  take  them  out  one  by 
one  ; fet  on  your  fyrup  again  to  boil  down, 
and  fkim  it,  put  in  your  apricots  again,  and 
let  them  boil  whilft  they  look  clear,  put 
them  in  pots,  when  they  are  cold  cover  them 
over  with  a paper  dipt  in  brandy,  and  tie 
another  paper  at  the  top,  fet  them  in  a cool 
place,  and  keep  them  for  ufe. 

445 . To  -pickle  Mujhrooms  another  rear. 

When  you  have  cleaned  your  mulhrooms 
put  them  into  a pot,  throw  over  them  a 
handful  of  fait,  flop  them  very  dole  with 
a cloth,  fet  them  in  a pan  of  water  to  boil 
about  an  hour,  give  them  a fhake  now  and 
then  in  the  boiling,  then  take  them  out  and 
drain  the  liquor  from  them,  wipe  them  dry 
with  a cloth,  and  put  them  up  either  in 
white  wine  vinegar  ordiftill’d  vinegar,  with 
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fpiccs,  and  put  a little  oil  on  the  top. 

They  don’t  look  fo  white  this  way,  but 
they  have  more  the  taftc  of  mulhrooms. 

446.  H010 
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446.  How  to  fry  Mufhroms. 

Take  the  large!*  and  frelhefi:  Haps  you  can 
get,  lkin  them  and  take  out  the  gills,  boil 
them  in  a little  fait  and  water,  then  wipe 
them  dry  with  a cloth  ; take  two  eggs  and 
beat  them  very  well,  half  a Ipoonful  of  wheat. 
Hour,  and  a little  pepper  and  fait,  then  dip 
in  your  mufhrooms  and  fry  them  in  butter. 

They  are  proper  to  lie  about  dew’d  mufh- 
rooms or  any  made  difh. 

447.  How  to  make  an  ale  Poffet. 

Take  a quart  of  good  milk,  fet  it  on  the 
fire  to  boil,  putin  a handful  or  two  of  bread- 
crumbs, grate  in  a little  nutmeg,  and  fweeten 
it  to  your  tafle ; take  three  j ills  of  ale  and 
give  it  a boil;  take  the  yold  of  four  eggs, 
beat  them  very  well ; put  to  them  a little' 
of  your  ale,  and  mix  all  your  ale  and  eggs 
together ; then  fet  it  on  the  fire  to  heat,  keep 
flirring  it  all  the  time,  but  don’t  let  it  boil, 
if  you  do  it  will  curdle  : then  put  it  into  your 
dilh,  heat  the  milk  and  put  it  in  by  degrees.; 

■ ; fo  ferve  it  up. 

You  may  make  it  of  any  fort  of  made  wine ; 
r make  it  half  an  hour  before  you  life  it,  and 
i keep  it  hot  before  the  fire. 

448.  "To  make  Minc'd  Pies  another  way. 

Take  half  a pound  of  Jordan  almonds, 

E blanch  and  beat  them  with  a little  rofc- water, 
|!  but  not  over  fmall ; take  a pound  of  beeffuct 
I Hired  very  fine,  half  a pound  of  apples  Hired 
,i  I final],  a pound  of  currants  well  cleaned,  half 
I a pound  ol  powder  fugar,  a little  mace  Hired 
si  I R line 
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fine,  about  a quarter  of  a pound  of  candy’d 
orange  cut  in  fmall  pieces,  a fpoonful  or  two 
of  brandy,  and  a little  fait,  fornix  them  well 
together,  and  bake  it  in  a puff  pafte. 

449.  To  make Jack  Pojfet  another  way. 

Take  a quart  of  good  cream,  and  boil  it 
with  a blade  or  two  of  mace,  put  in  about 
a quarter  of  a pound  of  fine  powder  fugar  ; 
take  a pint  of  fack  or  better,  fet  it  over  the 
fire  to  heat,  but  don’t  let  it  boil,  then  grate 
in  a little  nutmeg,  and  about  a quarter  of  a 
pound  of  powder  fugar  ; take  nine  eggs, 
(leave  out  fix  of  the  whites  and  drains)  beat 
’em  very  well,  then  put  to  them  a little  of  your 
fack,  mix  the  fack  and  eggs  very  well  toge- 
ther, then  put  to  ’em  the  red  of  your  fack, 
dir  it  all  the  time  you  are  pouring  it  in,  fet 
it  over  a flow  fire  to  thicken,  and  dir  it  till  it 
be  as  thick  as  cudard  ; (be  fure  you  don’t 
let  it  boil  if  you  do  it  will  curdle)  then  pour 
it  into  your  difh  or  bafon  ; take  your  cream 
boiling  hot,  and  pour  it  to  your  fack  by  de- 
grees, ltirring  it  all  the  time  you  are  pouring 
it  in,  then  fet  it  on  a hot  earth-dove  ; you 
mud  make  it  half  an  hour  before  you  ufe 
it  ; before  you  fet  it  on  the  hearth  cover  it 
clofe  with  a pewter  difh. 

To  make  a Froth  for  the  Pojfet. 

Take  a pint  of  the  thicked  cream  you  ran 
get,  and  beat  the  whites  of  two  eggs  very  well, 
put  them  to  your  cream,  and  Iwecten  it  to 
your  tade,  whifk  them  very  well  together, 
take  olf  the  froth  by  fpoonfuls,  and  lie  it  in 
a fieve  to  drain  ; when  you  difh.  up  the  pof- 
l'et  lie  the  froth  over  it.  4i0, 


f !99  ) 7 . 

450.  To  dry  Cherries  another  way. 

Take  cherries  when  full  ripe,  ftone  them 
and  break  ’em  as  little  as  you  can  in  the  Hon- 
ing ; to  lix  pounds  of  cherries  take  three 
pounds  of  loaf  fugar,  beat  it,  lie  one  part  of 
your  fugar  under  your  cherries,  and  the  other 
at  the  top,  let  them  Hand  all  night,  then 
put  them  into  your  pan,  and  boil  them  pretty 
quick  w'hilH  your  cherries  change  and  look 
clear,  then  let  them  Hand  in  the  fyrup  all 
night,  pour  the  fyrup  from  them,  and  fet  them 
either  in  the  fun  or  before  the  fire  ; let  them 
Hand  to  dry  a little,  then  lay  them  on  wh:te 
papers  one  by  one,  let  them  Hand  in  the  fun 
w hilH  they  be  thoroughly  dry  ; in  the  drying 
turn  them  over,  then  put  them  into  a little 
box  • betwixt  every  layer  of  cherries  lie  x 
paper,  and  fo  do  till  all  are  in,  then  lie  a 
paper  at  the  top,  and  keep  them  for  life. 

You  muH  not  boil  them  over  long  in 
the  fyrup,  for  if  it  be  over  thick  it  will 
keep  them  from  drying  ; you  may  boil  two 
or  three  pounds  more  cherries  in  the  fyrup 
after. 

45  r . How  to  order  Sturgeon. 

If  your  Hurgeon  be  alive,  keep  it  a night 
and  a day  before  you  ufe  it ; then  cut  ofl’  the 
head  and  tail,  fplit  it  down  the  back,  and 
cut  it  into  as  many  pieces  as  you  pleafe ; fait 
it  writh  bay  fait  and  common  fait, as  you  would 
do  beef  for  hanging,  and  let  it  lie  24  hours; 
then  tie  it  up  very  tight,  and  boil  it  in  fait 

R 2 and 


( 200  ) 

and  water  whild  it  is  tender;  (you  mult 
not  boil  it  over  much ) w hen  it  is  boiled  throw 
overita  little  fait,  and  fet  it  by  till  it  be  cold, 
lake  the  head  and  fplit  it  in  two,  and  tye  it 
up  very  tight ; you  mud  boil  it  by  itfelf, 
not  fo  much  as  you  did  the  red:,  but  fait  it 
after  the  fame  manner. 

452.  To  7)i ake  the  Pickle. 

Take  a gallon  of  foft  w ater,  and  make  it 
into  a drong  brine  ; take  a gallon  of  dale 
beer,  and  a gallon  of  the  bed  vinegar,  and 
let  all  boil  together,  with  a few  fpices  ; w hen 
it  is  cold  put  in  your  durgeon ; you  may 
keep  it  (if  clofe  covered)  three  or  four  months 
before  you  need  to  renew  the  pickle. 

453,  To  make  Hotch-Potch. 

Take  five  or  fix  pounds  of  fredi  beef,  put 
it  into  a kettle  w ith  fix  quarts  of  foft  w ater, 

onion  ; fet  it  on  a flow  fire,  and  let 
it  boil  tiil  your  beef  is  aimed  enough  ; then 
put  in  the  ferag  of  a neck  of  mutton,  and 
let  them  boil  together  till  the  broth  be  very 
good  ; put  in  tw  o or  three  handfuls  of  bread- 
crumbs, two  or  three  carrots  and  turnips 
cut  fmall,  (but  boil  the  carrots  in  water  be- 
' fore  you  put  them  in,  elfethey  w ill  give  your 
broth  atadc)  with  halfapeckof  fhill’d  peafe, 
but  take  up  the  meat  before  you  put  them  in, 
v hen  you  put  in  the  peafe  take  the  other  part 
of  your  mutton  and  cut  it  in  chops,  (for  it 
w ill  take  no  more  boiling  than  the  peafe  and 
put  it  in  with  a few  fweet  herbs  d.red  very 
fmall,  and  fait  to  vour  tade. 

You 
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You  in uft  fend  up  the  mutton-chops  in 
the  difh  with  the  hotch-potch. 

When  there  are  no  peafe  to  be  had,  you 
may  put  in  the  heads  of  afparagus,  and  if 
there  be  neither  of  thefe  to  be  had,  you  may 
lhred  in  a green  favoy  cabbage. 

This  is  a proper  difh  inflead  of  foop. 

454.  To  make  Minc'd  Col  lops. 

Take  two  or  three  pounds  of  any  tender 
part  of  beef,  (according  as  you  would  have 
the  difh  in  bignefs)  cut  itfmallas  you  would" 
do  minc’d  veal ; take  an  onion,, Hired  it  finally 
and  fry  it  a light  brown  in  butter  feafoned 
with  nutmeg,  pepper  and  fait,  and  put  the 
meat  into  your  pan  with  your  onion,  and  fry 
it  a little  whilft  it  be  a light  brown  ; then 
put  to  it  ajill  of  good  gravy,  and  a fpoonful 
of  walnut  pickle,  or  a little  catchup  ; put 
in  a few  lhred  capers  or  mufhrooms,  thicken 
it  up  with  a little  flour  and  butter:  if  you 
pleafeyou  may  put  in  a littlejuice  of  lemon; 
when  you  difh  it  up,  garnifli  your  difli  with 

pickle,  and  a few  forc’d  meat  balls It  is* 

proper  for  either  fide  difli  or  top  difh. 

45  5.  To  make  white  Scotch  Collops  another  way. 

Take  two  pounds  of  the  folid  part  of  a leg 
of  veal,  cut  in  pretty  thin  flices,  and  fea- 
fon  it  with  a little  Hired  mace  and  fait,  put  it 
into  your  flew-pan  with  a lump  of  butter, 
fet  it  over  the  fire,  keep  it  flirting  all  the 
time,  but  do  not  let  it  boil ; when  you  are 
going  to  difli  up  the  collops,  put  to  them  the 
yolks  of  two  or  three  eggs,  three  fpoonfuls 

R 3 of 


( 102  ) 

of  cream,  a fpoonful  oj;  two  of  white  wine, 
and  a lntle  juice  of  lemon,  lhake  it  over  the 
fire  w hillt  it  be  fo  thick  that  the  fauce  (ticks 
to  the  meat,  be  fureyou  don’t  let  it  boil. 

Garnifh  your  difli  with  lemon  and  fippets, 
and  ferve  it  up  hot. 

This  is  proper  for  either  fide-difh  orlop- 
difh,  noon  or  night. 

456.  To  make  Vinegar  another  way. 

Take  as  many  gallons  of  water  as  you 
pleafe,  and  to  every  gallon  of  water  put  in  a 
pound  of  four-penny  fug ar,  boil  it  for  halfan 
hour  and  fkim  it  all  the  time  when  it  is 
about  blood  warm  put  to  it  three  or  four 
fpoonfuls  of  light  yeafi,  let  it  work  in  the  tub 
a night  and  a day,  put  it  into  your  vefTel, 
clofe  up  the  top  with  a paper,  and  fet  it  as 
near  the  fire. as  you  have  convenience,  and  in 
two  or  three  days  it  will  be  good  vinegar. 

457,  To  prefer vc  Quinces  another  way. 

Take  quinces,  pare  and  put  them  into 
water,  fave  all  the  parings  and  cores,  let  ’em 
lie  in  the  water  with  the  quinces,  fet  them 
over  the  fire  with  the  parings  and  cores  to 
coddle,  cover  them  clofe  up  at  the  top  with 
the  parings,  and  lie  over  them  either  adifii- 
cover  or  pewter  difh,  and  cover  them  clofe; 
let  them  hang  over  a very  flow  fire  whilft  they 
be  tender;  but  don’t  let  them  boil;  when 
they  are  foft  take  them  out  of  the  water,  and 
weigh  your  quinces,  and  to  every  pound  put 
a pint  of  the  fame  water  they  were  codlcd  in 
( when  brained)  and  a pound  offugar;  put 
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them  into  a pot  or  pewter  flaggon,  the  pew- 
ter makes  them  a much  better  colour;  clofe 
them  up  with  a little  coarfe  paife,  and  let 
them  in  a bread  oven  all  night  ; if  theiyrup 
be  too  thin  boil  it  down,  put  it  to  your 
quinces  and  keep  it  for  ufe.  \ ou  may  either 
do  it  with  powder  fugar  or  loaf  fugar. 

458.  T 0 make  Almond  Cheefecakes  another  way. 

Take  the  peel  of  two  or  three  lemons  pared 
thick,  boil  them  pretty  foft,  and  change  the 
water  two  or  three  times  in  the  boiling;  when 
They  are  boiled  beat  them  very  fine  with  a 
little  loaf  fugar,  then  take  eight  eggs,  (leav- 
ing out  fix  of  the  whites)  half  a pound  of 
loaf  or  powder  fugar,  beat  the  eggs  and  fu- 
gar for  halfan  hour,  or  better  ; take  a quar- 
ter of  a pound  of  the  befl  almonds,  blanch 
and  beat  them  with  three  or  four  fpoonfuls 
of  rofe- water, . but  not  over  fmall  ; take  ten 
ounces  of  frefh  butter,  melt  it  without  water, 
and  clear  off  from  it  the  butter-milk,  then 
mix  them  all  together  very  well,  and  bake 
them  in  a flow'  oven  in  a puff  pafte  ; before 
you  put  them  into  the  tins,  put  in  the  juice 
of  half  a lemon.  When  you  put  them  in  the 
oven  grate  over  them  a little  loaf  fugar. 

You  may  make  them  without  almonds,  if 
you  plcafc.  You  may  make  a pudding  of 
the  fame,  only  leave  out  the  almonds. 
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r.  ^ G remade. 

TAKE  the  caul  of  a leg  of  veal,  lie 
it  into  a round  pot  ; put  a layer  of 
the  flitch  part  of  bacon  at  the  bot- 
tom, then  a layer  of  forc’d  meat,  and  a layer 
of  the  leg  part  of  veal  cut  as  for  collops,  ’till 
the  pot  is  filled  up ; which  done,  take  the 
part  of  the  caul  that  lies  over  the  edge  of  the 
pot,  clofe  it  up,  tie  a paper  over,  and  lend 
it  to  the  oven ; when  baked,  turn  it  out  into 
your  difh. 

Sauce. — A good  light-brown  gravy,  with 
a few  mufhrooms,  morels,  or  truffles : ferve 
it  up  hot. 


2.  The 
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2.  The  fine  Brown  Jelly. 

Boil  four  calf’s  feet  ifi  fix  quarts  of  wa- 
.ter’till  it  is  reduced  to  three  pints,  take  off 
the  feet  and  let  the  flock  cool,  then  melt  it, 
and  have  ready  in  a ffevv-pan,  a fpoonful  of 
butter  hot,  add  to  it  a fpoonful  of  fine  flour, 
flir  it  with  a wood  fpoon  over  a flove-fire, 
’till  it  is  very  brown,  but  not  burnt,  then 
put  the  jelly  out  and  let  it  boil  ; when  cold 
take  off  the  fat,  melt  the  jelly  again,  and  put 
to  it  halfa  pint  of  red  port,  the  juice  and 
peel  of  half  a lemon,  white  pepper,  mace, 
a little  Jamaica  pepper,  and  a little  fait ; then 
have  ready  the  whites  of  four  eggs,  well 
froth’d,  and  put  them  into  the  jelly,  (take 
care  the  jelly  be  not  too  hot  when  the  whites 
are  put  in)ftir  it  well  together,  and  boil  it 
over  a quick  fire  one  minute,  run  it  thro’ 
a flannel  bag  and  turn  it  back  till  it  be  clear, 
and  what  from  you  would  have  it,  have  what 
ready,  pour  a little  of  the  jelly  in  the  bot- 
tom, it  will  loon  Ifarken  ; then  place  what 
you  pleafe  in  it,  either  pigeon  or  fmall  chick- 
en, fweet  bread  larded,  or  pickled  fmelt  01- 
trout,  place  them  in  order,  and  pour  on  the 
remainder  of  the  jelly.  You  may  fend  it 
up  in  this  form,  or  turn  it  into  another  difh, 
with  holding  it  over  hot  water;  but  not  till 
it  is  thoroughly  hardened. 

3.  To  make  a Melon. 

Make  the  leaned  forc’d-meat  that  you  can, 
green  it  as  near  the  colour  of  melon  r.s  pcf- 
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lible  with  the  juice  o f fpinage,  .as  little  of 
thejuice  as  you  can  ; put  feveral  herbs  in  it, 
efpecially  parlley  fhred  fine,  for  that  will 
help  to  green  it;  roll  it  an  inch  and  a half 
thick,  lay  one  half  in  a large  melon  mould, 
well  buttered  and  floured,  with  the  other 
half  the  full  fize  of  the  mould,  Tides  and  all  ; 
then  put  into  it  as  many  ftewed  oyfters  as 
will  near  fill  it  with  liquor  fufficient  to  keep 
them  moift,  and  clofe  the  forced-meat  well 
together  ; clofe  the  melon  and  boil  it  till  you 
think  it  isenough;  then  make  a fmall  hole, 
(if  poffiblcnot  to  be  perceived)  pour  in  a 
little  more  of  the  liquor  that  the  oyfters  were 
flewed  in  hot,  and  ferve  it  up  with  hot  fauce 
inthediflm  It  mu  ft  be  boiled  in  a cloth, 
and  his  either  for  afirft  or  fecond  courfe. 

4.  Hot  Chicken  Pie. 

Order  the  chickens  as  for  fricaflee,  and 
form  the  pie  deep,  lay  in  the  bottom  a mince 
meat  made  of  the  chicken’s  livers,  ham,  parf- 
ley  and  yolks  ofeggs,  feafonwith  white  pep- 
per, mace,  and  a little  fait ; moiften  with  but- 
ter, then  lay  the  chicken  above  the  minc’d- 
meat,  and  a little  more  butter ; cover  the  pie 
and  bake  it  two  hours  ; when  baked  take  off 
the  fat,  and  add  to  it  white  gravy,  with  a 
littlejuice  of  lemon.  Serve  this  up  hot. 

5.  Sheep's  Rumps  with  Rice. 

Stew  the  rumps  very  tender,  then  take’em 
out  to  cool,  dip  them  in  egg  and  bread- 
crumbs, and  fry  them  a light  brown;  have 

ready 


ready  half  a pound  of  rice,  well  wafhcd  and 
picked,  and  half  a pound  of  butter ; let  it  (lew 
ten  minutes  in  a little  pot ; then  add  a pint 
of  good  gravy  to  the  rice  and  butter,  and  let 
it  Hew  half  an  hour  longer  ; have  ready  fix 
onions  boiled  very  tender,  and  fix  yolks  of 
boiled  eggs,  Hick  them  with  cloves ; then 
place  the  fheep  rumps  on  the  diih,  and  put 
round  them  the  rice  as  neatly  as  you  can  ; 
place  the  onions  and  eggs  over  the  rice,  fo 
l'erve  it  up  hot. 

6.  Sheep  Tongues  broiled. 

The  tongues  being  boil’d,  put  a lump  of 
butter  in  a Hew-pan,  with  parfieyand  green 
onions  cut  fmall  ; then  fplit  the  tongues, 
but  do  not  part  them,  and  put  them  in  the 
pan  ; feafon  them  with  pepper,  herbs,  mace, 
and  nutmeg;  fet  them  a moment  on  the  fire 
and  Hrew  crumbs  of  bread  on  them  ; let  them 
be  broiled  and  difii  them  up,  with  a high 
gravy  fauce. 

7 .  To  iard  Oyjlers.  ' 

Make  a Hrong  offence  of  ham  and  veal, 
with  a little  mace;  then  lard  the  oyfiers 
with  a fine  larding  pin  ; put  them,  with  as 
much  efience  as  will  cover  them,  in  a Hew- 
pan  ; let  them  H^cw  an  hour  or  more,  over 
a (low  fire.  They  are  ufed  for  garnifiiing, 
I but  when  you  make  a difii  of  of  them,  fqueeze 
in  a fevillc  orange. 

8.  Veal  Conley. 

Take  a little  lean  bacon  and  veal,  onion, 
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and  the  yellow  part  of  a carrot,  put  it  into  a 
fiew-pan-;  let  it  over  a flow  fire,  and  let  it 
limmer  till  the  gravy  is  quite  brown,  then 
put  in  final  1 gravy,  or  boiling  water ; boil 
it  a quarter  of  an  hour,  and  then  it  is  ready 
for  ufe.  Take  two  necks  of  mutton,  bone 
them,  lard  one  with  bacon,  the  other  with 
parfley  ; when  larded  put  a little  couley  over 
a flow  ftove,  with  a flice  of  lemon  whilft  the 
mutton  is  fet,  then  Ike  we  r it  up  like  a couple 
of  rabits,  put  it  on  the  fpit  and  roalt  it  as 
you  would  any  other  mutton;  then  lerve  it 
up  with  ragoo’d  cucumbers.  This  w ill  do 
for  firfi  courfe  ; bottom  difh. 

9.  The  Mock  Turtle. 

Take  a fine  large  calf’s  head,  cleans’d  well 
and  fiew’d  very  tender,  a leg  of  veal  tw  elve 
pounds  weight,  leave  out  three  pounds  of  the 
finefi:  part  of'  it ; then  take  three  fine  large 
fowls,  (bone  them,  but  leave  the  meat  as 
whole  as  poffible)  and  four  pounds  of  the 
finefi:  ham  fliced  ; then  boil  the  veal,  fowls 
bones,  and  the  ham  in  fix  quarts  of  water, 
till  it  is  reduced  to  two  quarts,  put  in  the 
fowl  and  the  three  pounds  of  veal,  and  let 
them  boil  half  an  hour  ; take  it  ofi  the  fire 
and  firain  the  gravy  from  it;  add  to  the 
gravy  three  pints  of  the  beft  white  wine, 
boil  it  up  and  thicken  itj  then  put  in  the 
calf’s  head  ; have  in  rcadincfs  twelve  large 
forc’d  meat-balls,  as  large  as  an  egg,  and 
twelve  yolks  of  eggs  boil’d  hard.  Difh  it 
up  hot  in  a terreen. 

10.  To] 
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i o.  To  drejs  Ox  Lips. 

Take  three  or  tour  ox  lips,  boil  them  as 
tender  as  poiliblc,  drefs  them  clean  the  da> 
before  they  are  tiled  ; then  make  a rich  lore  d 
meat  of  chicken  or  half-roaftcd  rabbits,  and 
ft u ft' the  lips  with  it ; they  will  naturally  turn 
round  ; tie  ’em  up  with  pack  thread  and  put 
them  into  gravy  to  Hew ; they  muft  flew; 
while  the  forc’d-meat  be  enough.  Serve 
them  up  with  truffles,  morels,  nnrfhrooms, 
cockfcombs,  forc’d-meat  balls,  and  a little 
lemon  to  your  taftc. 

This  is  a top  dith  for  fecond,  or  fide-difh 
for  firft  courfe. 

11.  To  make  Poverade. 

Take  a pint  of  good  gravy,  halt  a jill  of 
elder  vinegar,  fix  ihalots,  a little  pepper  and 
fait,  boil  all  thefe  together  a few  minutes  and 
ft  rain  it  off.  This  is  a proper  fauce  for  tur- 
key, or  any  other  fort  of  white  fowls. 

12.  To  pot  Partridges. 

Take  the  partridges  and  feafon  them  well 
with  mace,  fait  and  a little  pepper  ; lie  ’em 
in  the  pot  with  the  bread  downw  ai  ds,  to  eve- 
ry partridge  put  three  quarters  of  a pound  of 
butter,  fend  them  to  the  oven  ; when  baked 
drain  them  from  the  butter  and  gravy,  and 
add  a little  more  feafoning,  then  put  them 
clofe  in  the  pot  with  the  breafts  upwards,  and 
when  cold,  cover  them  well  with  the  butter, 
fuit  the  pot  to  the  number  of  the  partridges 
to  have  it  full.  \»u  may  pot  any  fort  of 
moor-game  the  fame  way. 
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13.  To  pot  Partridges  another  way. 

Put  a little  thvme and  parflcy  in  the  infide 
of  the  partridges,  feafon  them  with  mace, 
pepper  and  fait ; put  them  in  the  pot,  and 
cover  them  with  butter  ; when  baked,  take 
out  the  partridges,  and  pick  all  the  meat  from 
the  bones,  lie  the  meat  in  a pot,  (without 
beating)  ikim  all  the  butter  from  the  gravy, 
and  cover  the  pot  well  with  the  butter. 

1 4.  To  pot  Char. 

Scrape  and  gat  them,  waih  and  dry  them 
clean,  feafon  them  with  pepper,  fait  mace, 
and  nutmeg  ; let  the  two  laid  feafonings  be 
higher  than  the  other  § put  a little  butter  at 
the  bottom  of  the  pot  ; then  lie  in  the  fifli, 
and  put  butter  at  the  top,  three  pounds  of 
butter  to  four  pounds  of  char  ; when  they  are 
baked  (before  they  are  cold)  pour  off  the 
gravy  and  butter,  put  two  or  three  fpoonfuls 
of  butter  into  the  pot  you  keep  them  in,  then 
lie  in  the  fifh  ; Ikim  the  butter  clean  from 
the  gravy,  and  put  the  butter  over  the  fifh, 
fo  keep  it  for  ufe. 

1 5 .  Salmon  en  y M digre. 

Cut  fomc  flices  offrefh  falmon  the  thick- 
nefs  of  your  thumb,  put  them  in  aftew-pan 
w ith  a little  onion,  white  pepper  and  macc, 
and  a bunch  offweet  herbs,  pour  overit  half 
a pint  of  w hite  wine,  half  a j ill  of  water, 
and  four  ounces  of  butter  (to  a pound  and 
half  of  falmon  ;)  cover  the  ffew-pan  clofe  ; 
and  ftew  it  half  an  hour;  then  take  out  the 
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falmon  and  place  it  on  the  difh  ; drain  off  the 
liquor,  and  have  ready  craw-fifh,  pick’d 
from  the  (hell,  or  lobfter  cut  in  (mall  pieces  ; 
pound  the  (hells  of  the  craw-fifh,  or  the  feeds 
of  the  lobfter,  and  give  it  a turn  in  the  li- 
quor ; thicken  it  and  ferve  it  np  hot  with  the 
craw-fifh,  or  lobfter,  over  the  falmon. 

Trouts  may  be  done  the  fame  way,  only 
cut  oft' their  heads. 

1 6 . Lobfter  A ’ L'  Italienne. 

Cut  the  tail  of  the  lobfter  in  fquare  pieces, 
take  the  meat  out  of  the  clav.  s,  bruife  the  red 
pait  of  the  lobfter  very  fine,  ftir  it  in  a pan 
with  a little  butter,  put  fome  gravy  to  it  ; 
ftrain  it  oft*  while  hot,  then  put  in  the  lobfter 
with  a little  fait;  make  it  hot,  and  fend  it 
up  with  fippets  round  your  difh. 

1 7.  Lo  do  Chickens  or  any  Fowls  Feet. 

Scald  the  feet  till  the  fkin  will  come  off, 
then  cut  off  the  nails  ; ftew  them  in  a pot 
clofe  cover’d  fet  in  water,  and  fome  pieces  of 
fat  meat  till  they  are  very  tender ; when  you 
fet  them  on  the  fire,  put  to  them  fome  whole 
pepper,  onions,  fait,  and  fome  fweet  herbs  ; 
when  they  are  taken  out,  wet  them  over  with 
the  yolk  of  an  egg,  and  dredge  them  well 
with  bread-crumbs  ; fo  fry  them  crifp. 

1 8.  Larks  done  in  Jelly. 

Boil  a knuckle  of  veal  in  a gallon  of  water 
till  it  is  reduced  to  three  pints,  (it  muft  not 
be  covered  but  done  over  a clear  lire)  lkim 
it  well  and  clarifv  it,  then  feafon  the  larks 
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v itn  pepper  and  fait,  put  them  in  a pot  with 
butter,  and  Tend  them  to  the  oven  ; when 
baked  take  them  out  of  the  butter  whilft  hot, 
take  the  jelly  and  feafon  it  to  your  tafte  w ith 
pepper  and  fait;  then  put  the  jelly  and  larks 
into  a pan  together,  and  give  them  a feald 
over  the  fire  ; fo  lie  them  in  pots  and  cover 
them  well  with  jelly.  When  you  would  ufe 
them,  turn  them  out  of  the  pots,  and  ferve 
them  up. 

19.  1 he  fine  Catchup. 

Take  three  quarts  of  red  port,  a pint  of 
vinegar,  one  pound  of  anchovies  unwafhed, 
pickle  and  all  together,  halfan  ounce  of  mace, 
ten  cloves,  eight  races  of  ginger,  one  fpoon- 
iul  of  black  pepper,  eight  ounces  of  horfe- 
raddifh,  halfa  lemon-peel,  a bunch  of  winter 
favory,  and  four  fhalots  ; ftew  thefe  in  a pot, 
within  a kettle  of  water,  one  full  hour,  then 
ffrain  it  through  a clofe  fieve,  and  when  it  is 
cold  bottle  it ; fliake  it  well  before  you  bottle 
it,  that  the  fediment  may  mix.  You  may 
ftew  all  the  ingredients  over  again,  in  a quart 
of  wine  forprefent  ufe. 

20.  Walnut  Catchup . 

Take  the  walnuts  when  they  are  ready  for 
pickling,  beat  them  in  a mortar,  and  ftrain 
the  juice,  thro’  a flannel  bag;  put  to  a quart 
ofjuice  a jill  of  white  wine,  a j ill  of  vine- 
gar, twelve  fhalots  fliccd,  a quarter  of  an 
ounce  of  mace,  two  nutmegs  fliced,  one 
ounce  of  black  pepper,  twenty-four  cloves. 
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and  the  peels  of  two  feville  oranges,  pared  fo 
thin  that  no  white  appears,  boil  it  over  a flow 
fire  very  well,  and  fkim  it  as  it  boils;  let  it 
fiand  a week  or  ten  days  cover’d  very  clofe, 
then  pour  it  thro’  the  bag,  and  bottle  it. 

21.  A very  good  While  or  Almond  hoop. 
Take  veal,  fowl,  or  any  white  meat,  boil- 
ed down  with  a little  mace,  (or  other  fpice 
to  your  tafte)  let  thefe  boil  to  mafh,  then 
ftrain  off  the  gravy  ; takefome  of  the  white 
flefhy  part  of  the  meat  and  rub  it  thro’  a cul- 
lender; have  ready  two  ounces  of  almonds 
beat  fine,  rub  thefe  thro’  the  cullender,  then 
put  all  into  the  gravy,  fet  it  on  the  fire  to 
thicken  a little,  and  ftir  in  it  two  or  three 
fpoonfuls  ofcream,  and  a little  butter  work’d 
in  flour,  then  have  ready  a french  roll  crifp’d 
for  the  middle,  and  flips  of  bread  cut  long 
like  Savoy  buifcuits.  Serve  it  up  hot. 

2 2 . Almond  Pudding. 

Take  one  pound  of  almonds,  blanch’d  and 
beat  fine,  one  pint  of  cream,  the  yolks  of 
twelve  eggs,  two  ounces  of  grated  bread, 
half  a pound  of  fuet,  marrow,  or  melted 
butter,  three  quarters  of  a pound  of  fine  fu- 
gar,  a little  lemon-peel  and  cinnamon ; bake 
it  in  a flow  oven,  in  a difh,  or  little  tins. 
The  above  are  very  good  put  in  fkins. 

23.  Almond  Pudding  another  way. 

Boil  a quart  of  cream,  when  cold,  mix  in 
the  whites  of  feven  eggs  well  beat  ; blanch 
n five  ounces  of  almonds,  beat  them  with  rofe 
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or  orange-flower  water,  mix  in  the  eggs  and 
cream  ; fweeten  it  to  your  tafle  with  fine 
powder  fugar,  then  mix  in  a little  citron  or 
orange,  put  a thin  pafie  at  the  bottom,  and 
a thicker  round  the  edge  of  the  dilh.  Bakc-it 
in  a flow  oven.  Sauce.  Wine  and  fugar. 

24.  Almond  Cheefecak.es  another  way. 

Six  ounces  of  almonds,  blanch’d  and  beat 

with  rofe  water ; fix  ounces  of  butter  beat  to 
cream ; half  a pound  of  fine  fugar  ; fix  eggs 
well  beat,  and  a little  mace.  Bake  thefe  in 
little  tins,  in  cold  butter  pafie. 

25.  A Lemon  Pudding  another  way. 

Take  a quarter  of  a pound  of  almonds, 

three  quarters  of  a pound  of  fugar,  beat  and 
fearc’d,  half  a pound  of  butter,  beat  the  al- 
monds with  a little  rofe- water,  grate  the  rinds 
of  two  lemons,  beat  eleven  eggs,  leave  out 
two  whites,  melt  the  butter  and  fiir  it  in;  when 
the  oven  is  ready  mix  all  thefe  well  together 
with  the  juice  of  one  or  two  lemons  to  your 
take  ; put  a thin  pafie  at  the  bottom,  and  a 
thicker  round  the  edge  of  thedifii. 

Sauce.  Wine  and  fugar. 

26.  Potatoe  Pudding  another  way. 

Take  three  quarters  of  a pound  of  potatoes 

when  boil’d  and  peel’d,  beat  them  in  a mor- 
tar with  a quarter  of  a pound  of  fuet  or  but- 
ter, (if  butter,  melt  it)  a quarter  of  a pound 
of  pow'der  fugar,  five  eggs  well  beatva  pint 
of  good  milk,  one  fpoonful  offlour,  a little 
mace  or  cinnamon,  and  three  fpoonfuls  of 
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wine  or  brandy  ; mix  allthefe  well  together, 
and  bake  it  in  a pretty  quick  oven. 

Sauce.  Wine  and  butter. 

27.  Carrot  Pudding  another  way. 

Take  half  a pound  of  carrots,  when  boiled 
and  peeled,  beat  them  in  a mortar,  two 
ounces  of  grated  bread,  a pint  of  cream,  half 
a pound  of  fuet  or  marrow,  a glafs  of  fack,  a 
little  cinnamon,  half  a pound  of  fugar,  lix 
eggs  well  beat,  leaving  out  three  of  the 
•whites,  and  a quarter  of  a pound  of  maca- 
roons; mix  all  well  together;  puff-pafte 
round  the  difli  edge. 

Sauce.  Wine  and  fugar. 

28.  IVhite  Pott  another  way. 

A layer  of  white  bread  cutthin  at  the  bot- 
tom of  the  di(h,  a layer  of  apples  cut  thin, 
a layer  of  marrow  or  fuet,  currants,  raifzns, 
fugar  and  nutmeg,  then  the  bread,  and  fo  on 
as  above,  till  the  dilh  is  filled  up;  beat  four 
eggs,  and  mix  them  with  a pint  of  good 
milk,  a little  fugar  and  nutmeg,  and  pour 
it  over  the  top.  This  fhould  be  made  three 
or  four  hours  before  it  is  baked. 

Sauce.  Wine  and  butter. 

29.  Hunting  Pudding  another  way. 

'l  ake  a pound  of  grated  bread,  a pound 
of  fuet  and  a pound  of  currants,  eight  eggs, 
a glafs  of  brandy,  a little  fugar,  and  a little 
beat  cinamon  ; mix  thefe  well  together,  and 
boil  it  two  hours  at  thelcafi-. 

30.  Almond  Bifcuits. 

Blanch  a pound  of  almonds,  lie  them  in 
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water  for  three  or  four  hours,  dry  them  with 
a cloth,  and  beat  them  fine  with  eight  fpoon- 
f uls  ofrofe  or  orange-flower  water;  then  boil 
a pound  of  fine  fugar  to  wire-height,  and 
ftir  in  the  almonds,  mix  them  well  over  the 
fire  ; but  do  not  let  them  boil ; pour  them 
into  a bafon,  and  beat  them  with  a fpoontill 
quite  cold  ; then  beat  fix  whites  of  eggs,  a 
quarter  of  a pound  of  ftarch,  beat  and 
fearc’d,  beat  the  eggs  and  ftarch  together, 
till  thick  ; ftir  in  the  almonds,  and  put  them 
in  queen-cake  tins,  half  full,  duft  them  over 
with  a little  fearc’d  fugar  ; bake  them  in  a 
flow  oven,  and  keep  them  dry. 

31.  To  makes  Almond  Butter  another  tt 'ay. 

Take  a quart  of  cream,  fix  eggs  well 
beat,  mix  them  and.  ftrain  them  into  a pan, 
keep  it  ftirring  on  the  fire  w'hilft  it  be  ready 
to  boil ; then  add  a jack  of  fack,  keeping 
it  ftirring  ftill  it  comes  to  a curd  ; wrap  it 
clofe  in  a cloth  till  the  whey  be  run  from  it; 
then  put  the  curd  into  a mortar,  and  beat  it 
very  fine,  together  with  a quarter  of  a pound 
of  blanch’d  almonds,  beaten  with  role-wa- 
ter, and  half  a pound  ol  loaf- fugar  : When 
all  thefc  are  well  beaten  together,  put  it  into 
glades . 

This  will  keep  a fortnight. 

32.  Apricot  Jumbals. 

Take  ripe  apricots,  pare,  ftone,  and  beat 
them  final  1,  then  boil  them  till  they  are  thick, 
and  the  moifture  dry’d  up,  then  take  them 
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off  the  fire,  and  beat  them  up  with  fe  rc’d 
fugar,  to  make  them  into  pretty  ftiff  pafte, 
roll  them,  without  fugar,  the  thicknefs  of 
a ftraw,  make  them  up  in  little  knots  in 
what  form  you  pleafe ; dry  them  in  a ftove 
or  in  the  fun.  You  may  make  jumballs  of 
any  fort  of  fruit  the  fame  way. 

33.  Burnt  Cream. 

Boil  a flick  of  cinnamon  in  a pint  ofeream, 
four  eggs  well  beat,  leaving  out  two  whites, 
boil  the  cream  and  thicken  it  with  the  eggs 
as  for  a cuffard  ; then  put  it  in  your  difh, 
and  put  over  it  half  a pound  of  loaf  fugar 
beat  and  learc'd  ; heat  a lire  fhovel  red  hot, 
and  hold  it  over  the  top  till  the  fugar  be 
brown.  Soferve  it  up. 

34.  Little  Plumb  Cakes. 

Take  two  pounds  of  Hour  dry’d,  three 
pounds  of  currants  well  wafh’d,  pick’d  and 
dry’d,  four  eggs  beaten  with  two  fpoonfuls 
of  fack,  half  a jack  of  cream,  andone  lpoon- 
ful  of  orange-flower  or  role- water ; two  nut- 
megs grated,  one  pound  of  butter  wafh’d  in 
rofe  water  and  rub’d  into  the  flour,  and  one 
pound  of  loaf  fugar  fearc’d,  mix  all  well  to- 
gether, and  put  in  the  currants ; butter  the 
tins  and  bake  them  in  a quick  oven : halfan 
hour  will  bake  them. 

3 5 . York  Ginger-Bread  another  wqy. 

Take  two  pounds  and  a half  of  Hale  bread 
grated  fine,  but  not  dry’d  two  pounds  of  fine 
pow  der  fugar,  an  ounce  of  cinnamon,  half 
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an  ounce  of  macc,  halt  an  ounce  of  ginger, 
a quarter  of  an  ounce  of  launders,  and  a 
quarter  of  a pound  of  almonds  ; boil  thefu- 
gar,  faunders,  ginger,  and  mace  in  half  a 
pint  of  red  w ine  ; then  put  in  three  fpoon- 
fuls  of  brandy,  cinnamon,  and  a quarter 
of  an  ounce  of  cloves ; ftir  in  half  the  bread 
on  the  fire,  but  do  not  let  it  boil  ; pour  it 
out,  and  wrork  in  the  reft  of  the  bread  with 
the  almonds  ; then  fmother  itclofe  half  an 
hour;  print  it  with  cinnamon  and  fugar 
fearc’d,  and  keep  it  dry. 

.36.  Ginger -Bread  in  little  Tins. 

To  three  quarters  of  a pound  offlour,  put 
half  a pound  of  treacle,  one  pound  of  fugar, 
and  a quarter  of  a pound  of  butter  ; mace, 
cloves,  and  nutmeg,  in  all  a quarter  of  an 
ounce  ; a little  ginger,  and  a few  caraway 
feeds  ; melt  the  butter  in  a glafs  of  brandy, 
mix  altogether  with  one  egg  ; then  butter 
the  tins,  and  bake  them  in  a pretty  quick 
oven. 

37.  Oat-Meal  Calces. 

Take  a peck  of  fine  flour,  half  a peck  of 
oatmeal,  and  mix  it  well  together  ; put  to  it 
feven  eggs  well  beat,  three  quarts  of  new 
milk,  a little  warm  water,  a pintoffack, 
and  a pint  of  new  vcaft  ; mix  all  thefe  well 
together,  and  let  it  ftand  to  rife  ; then  bake 
them-  Butter  the  ftone  every  time  you  lie 
on  the  cakes,  and  make  than  rather  thicker 
than  a pan-cake. 


38.  Butb 
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38.  Bath  Cakes. 

Take  two  pounds  of  flour,  a pound  of 
fugar,  and  a pound  of  butter  ; walh  the  but- 
ter in  orange-flower  water,  and  dry  the  flour, 
rub  the  butter  into  the  flour  as  for  puff  pafte, 
beat  three  eggs  fine  in  three  fpoonfuls  of 
cream,  and  a little  mace  and  fait,  mix  thefe 
well  together  with  your  hand,  and  make 
them  into  little  flat  cakes ; rub  them  over 
with  white  of  egg,  and  grate  fugar  upon 
them  ; a quarter  of  an  hour  will  bake  them 
in  a flow  oven. 

^9,  A rich  IVhite  Plumb  Cake. 

Take  four  pounds  of  flour  dry’d,  two 
pounds  of  butter,  one  pound  and  a half  of 
double-refin'd  fugar  beat  and  fearc’d,  beat  the 
butter  to  a cream,  then  put  in  the  fugar  and 
beat  it  well  together  ; lixtcen  eggs  leaving 
out  four  yolks ; a pint  of  new  yeafi  ; five 
jills  of  good  cream,  and  one  ounce  of  mace 
ihred  ; beat  the  eggs  well,  and  mix  them  with 
the  butter  and  fugar  ; put  the  mace  in  the 
flour;  warm  the  cream,  mix  it  with  the  yeafi 
and  run  it  thro’  a hair-fieve,  mix  all  thefe 
into  a pafte ; then  add  one  pound  of  almonds 
blanched  and  cut  fmall,  and  fix  pounds  of 
currants  well  wafhed,  picked  and  dryed  ; 
when  the  oven  is  ready,  ftir  in  the  currants, 
with  one  pound  of  citron,  lemon  or  orange, 
then  butter  the  hoop  and  put  it  in. 

This  cake  will  require  two  hours  and  a 
half  baking  in  a quick  oven. 
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40.  An  Iceingfor  the  Cake. 

One  pound  and  a half  of  double-refined 
fugar,  beat  and  fearc’d  ; the  whites  of  four 
eggs,  the  bignefs  of  a walnut  of  gum-dra- 
gon fteeped  in  rofc  or  orange-flower  water; 
two  ounces  of  ftarch,  beat  fine  with  a little 
powder-blue;  (which  adds  to  the  whitenefs) 
while  the  cake  is  baking,  beat  the  iceing,  and 
lie  it  on  with  a knife  as  foon  as  the  cake  is 
brought  from  the  oven. 

41.  Lemon  Brandy. 

Pour  a gallon  of  brandy  into  an  earthen 
pot,  put  to  it  the  yellow  peel  of  two  dozen 
lemons,  let  it  ftand  two  days  and  two  nights, 
then  pour  two  quarts  of  lpring  water  into 
a pan  and  difl'olve  in  it  tw'o  pounds  of  re- 
fin’d loaf-fugar,  boil  it  a quarter  of  an  hour, 
and  put  it  to  the  brandy ; then  boil  and  fkim 
three  Jills  of  blue  milk,  and  mix  all  together, 
let  it  (land  two  days  more,  then  run  it  thro’ 
a flannel  bag,  or  a paper  within  a funnel, 
and  bottle  it. 

42.  To  make  Ratafia  another  wtiy. 

Take  a hundred  apricot  ftones,  break  ’em 

and  bruife  the  kernals,  then  put  them  in  a 
quart  of  the  beft  brandy  ; let  them  Hand  a 
fortnight;  fhake  them  every  day;  put  to 
them  lix  ounces  of  white  fugar-candy,  and 
let  them  ftand  a week  longer;  then  put  the 
liquor  through  a jelly  bag,  and  bottle  it  for 
life. 

43.  To  Prrferve  Grapes  all  Winter. 

Pull  them  when  dry,  dip  the  ftalks  about 

an  inch  in  boiling  water,  and  leal  the  end 
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with  wax  ; chop  wheat  ftraw  and  put  a lit- 
tle at  the  bottom  of  a barrel,  then  a layer  of 
grapes,  and  a layer  of  draw,  until  the  barrel 
is  filled  up ; do  not  lie  the  bunches  too  near 
one  another  ; flop  the  barrel  clofe,  and  fet 
it  in  a dry  place ; but  not  any  way  in  the 
fun. 

44.  To  preferve  Grapes  another  way. 

Take  ripe  grapes  and  done  ’em;  to  every 
pound  of  grapes  take  a pound  of  double  re- 
fined fugar;  let  them  band  till  the  fugar  is 
diffolved;  boil  them  pretty  quick  till  clear; 
then  drain  out  the  grapes,  and  add  half  a 
pound  of  pippin  jelly,  and  half  a pound 
more  fugar;  boil  and  Iki-m  it  till  it  comes  to 
ajelly;  putin  the  grapes  to  heat;  afterwards 
drain  them  out,  and  give  the  jelly  a boil  ; 
put  it  to  the  grapes,  and  dir  it  till  near  cold, 
then  glals  it. 

45.  Barberry  Cakes. 

Draw  ob'  the  juice  as  for  currant  jelly, 
take  the  weight  of  the  jelly  in  lugar,  boil 
the  fugar  to  fugar  again;  put  in  the  jelly, 
and  keep  it  birring  till  the  fugar  is  did'olv- 
ed ; let  it  be  hot,  but  not  boil ; pour  it  out, 
and  dir  it  three  or  four  times;  when  it  is 
near  cold  drop  it  on  glades  in  little  cakes, 
and  fet  them  in  the  dove.  If  you  would 
have  them  in  the  form  ofjumballs,  boil  the 
fugar  to  a high  candy,  but  not  to  fugar  a- 
gain,  and  pour  it  on  a pie  plate;  when  it  will 
part  from  the  plate  cut  it,and  turn  them  into 
w hat  form  you  plcafe. 

T 2 46. 
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46.  Barberry  Drops. 

When  the  barberries  are  full  ripe,  pull 
them  off  the  ftalk,  put  them  in  a pot,  and 
boil  them  in  a pan  of  water  till  they  are  foft; 
pulp  them  through  a hair-fieve;  beat  and 
fearce  the  fugar,  and  mix  as  much  of  the 
feared  fugar  with  the  pulp,  as  will  make  it 
of  the  coniiftanGe  of  a light  pafte ; then  drop 
them  with  a pen-knife  on  paper  (glazed  with 
a flight  hone)  and  fet  them  within  the  air  of 
the  fire  for  an  hour,  then  take  them  off  the 
paper  and  keep  them  dry. 

47.  To  candy  Oranges  whole  another  zvay. 

Take  Sevile  oranges,  pare  off  the  rinds 
as  thin  as  you  can;  tie  them  in  a thin  cloth, 
(with  a lead  weight  to  keep  the  cloth  down) 
put  ’em  in  a lead  or  ciftern  of  river  w^ater  ,* 
let  them  lie  five  or  fix  days,  ftirring  them 
about  every  day,  then  boil  them  while  they 
are  fo  tender  that  you  may  put  a ft  raw 
through  them ; mark  them  at  the  top  w ith  a 
thimble,  cut  it  out,  and  take  out  all  the 
infide  very  carefully,  then  wafh  the  fkins 
clean  in  warm  water,  and  fet  them  to  drain 
with  the  tops  downwards  ,*  fine  the  iugar  ve>. 
ry  well,  and  when  it  is  cold  put  in  the  oran- 
ces ; drain  the  fyrup  from  the  oranges,  and 
bod  t everyday  till  it  be  very  thick,  then 
once  a month;  one  orange  wtil  take  a pound 
of  fugar. 

48.  To  Candy  Ginger. 

Take  the  thickcft  races  of  ginger,  put 

them 
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then  in  an  earthen  pot,  and  cover  them  with 
river  water  ; put  frefh  water  to  them  every 
day  for  a fortnight  ; then  tie  the  ginger  in 
a cloth,  and  boil  it  an  hour  in  a large  pan 
of  water;  ferape  off  the  brown  rind,  and 
cut  the  infide  of  the  races  as  broad  and  thin 
as  you  can,  one  pound  of  ginger  will  take 
three  pounds  of  loaf  fugar ; beat  and  fearce 
the  fugar,  and  put  a layer  of  the  thin-fliced 
ginger,  and  a layer  of  fearc’d  fugar  into  an 
earthen  bowl,  having  fugar  at  the  top  ; ftir 
it  well  every  other  day  for  a fortnight,  then 
boil  it  over  a little  charcoal ; when  it  is  can- 
dy-height take  it  out  of  the  pan  as  quick  as 
you  can  with  a fpoon,  and  lie  it  in  cakes  on 
aboard  ; when  near  cold  take  them  off  and 
keep  them  dry. 

40.  To  prejerve  IVine-Tours. 

Take  wine-fours  and  loaf  fugar  an  equal 
'weight,  wet  the  fugar  with  water ; the  white 
of  one  egg  will  fine  four  pounds  offugar,  and 
as  the  fkimrifes  throw  on  a little  water  ; then 
take  off  the  pan,  let  it  ftand  a little  to  fettle, 
and  fkim  it ; boil  it  again  while  any  fkim 
rifes;  when  it  is  clear  and  a thick  fyrup,  take 
it  off,  and  let  it  Hand  till  near  cold,  then  nick 
the  plumbs  down  the  feam,andlet  them  have 
a gentle  heat  over  the  fire  take  the  plumbs 
and  fyrup  and  let  them  ftand  a day  or  two, 
but  don’t  cover  them  ; then  give  them  ano- 
ther gentle  heat  ; let  them  ftand  a day  lon- 
ger, and  heat  them  again  ; take  the  plumbs 
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out  and  drain  them,  boil  the  fyrup  and  fkim 
it  well  ; put  it  on  the  wine  fours,  and  when 
cold,  put  them  into  bottles  or  pots,  tie  a 
bladder  clofe  over  the  top,  fo  keep  them  for 
ufe. 

50.  Currant  Jelly. 

Take  eight  pounds  of  ripe,  pick’d  fruit, 
put  thefe  into  three  pounds  of  fugar  boiled 
candy-height,  and  fo  let  them  fimmer  till  the 
jelly  will  fet ; then  run  it  off  clear  through  a 
flannel  bag,  and  glafs  it  up  for  ufe.  This 
never  k>oks  blue,  nor  fkims  half  fo  much,  as 
the  other  way. 

51.  To  preferve  red  or  white  Currants  whole. 

Pick  two  pounds  of  currants  from  the 
ffalks,  then  take  a pound  and  a half  of  loaf 
fugar,  and  wet  it  in'  half  a pint  of  currant 
juice,  put  in  the  berries,  and  boil  them  over 
a flow  fire  till  the)  are  clear  ; when  cold  put 
them  in  fmall  berry  bottles,  with  a little  mut- 
ton fuet  over  them. 

5 2 . Syrup  of  Poppies. 

Take  two  pounds  of  pop«py  flowers,  two 
ounces  of  raifins,  flired  them,  and  to  every 
pound  of  poppies  put  a quart  of  boiling  wa- 
ter, hall  an  ounce  of  annifeeds  ; let  thefe 
Hand  twelve  hours  to  infufe,  then  ffrain  off 
the  liquor,  and  put  it  upon  the  fame  quan- 
tity of  poppies,  raifins,  liquorice,  and  anni- 
feeds as  before,  and  let  this  ftand  twelve 
hours  to  infufe,  which  muft  be  in  a pitcher 
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let  within  a pot  or  pan  of  hot  water ; then 
drain  it,  and  take  the  weight  in  fngar,  and 
boil  it  to  a fyrup;  when  it  is  cold  bottle  it- 

53 .  To  make  Black  Pepper for  drawing 
Patterns. 

Take  a quarter  of  a pound  of  mutton  fuet, 
and  one  ounce  of  bees  wax,  melt  both  to- 
gether, and  put  in  as  much  lamp-black  as 
will  colour  it  dark  enough,  then  fpread  it 
over  your  paper  with  a rag,  and  hold  it  to 
the  fire  to  make  it  fmooth. 

54.  Goofebciry  Vinegar  another  way. 

To  every  gallon  of  water  put  fix  pounds 
of  ripe  goofeberries  ; boil  the  water  and  let 
it  be  cold,  fqueeze  the  berries,  and  then  pour 
on  the  water  ; let  it  Hand  covered  three  days 
pretty  warm  to  work,  dirringit  once  a day  ; 
then  drain  it  off,  and  to  every  fix  gallons 
put  three  pounds  of  coarfe  fugar,  let  it  fiand 
till  it  has  done  working,  then  bung  it  up  and 
keep  it  moderately  warm  ; in  nine  months 
it  will  be  ready  for  ufe. 

55.  To  make  bad  Ale  into  good  frong  Beer. 

Draw  oft'  the  ale  into  a clean  vefl'el,  (fup- 
pofe  half  a hoglhead)  only  leave  out  eight 
or  ten  quarts,  to  which  put  four  pounds  of 
good  hops,  boil  this  near  an  hour ; tvhen 
quite  cold,  put  the  ale  and  hops  into  the 
hogfhead,  with  eight  pounds  of  treacle, 
mixed  well  with  four  or  fivequarts  ofbofled 
ale;  ftir  it  well  together,  and  bung  it  up 
clofe.  Let  it  (land  fix  months,  then  bottle 
it  for  ufe. 


56 
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5 6.  Green  Goqfeberry  Wine. 

To  every  quart  of  goofeberries  take  a quart 
of  fpring  waiter,  bruife  them  in  a mortar, 
put  the  water  to  them  and  let  them  {land  two 
or  three  days  ; flrain  it  off,  and  to  every 
gallon  of  liquor  put  three  pounds  and  a half 
of  fugar ; put  it  into  a barrel,  and  it  will  of 
itfelf  rife  to  a froth,  which-  take  off,  and 
keep  the  barrel  full;  when  the  froth  is  all 
worked  off,  bung  it  up  for  lix  weeks,  then 
rack  it  off,  and  when  the  lees  are  clean  taken 
cut,  put  the  wine  into  the  fame  barrel  a- 
gain;  to  every  gallon  put  half  a pound  of 
fugar,  made  into  fyrup,  and  when  cold  mix' 
it  with  the  wine  ; to  every  five  gallons,  have 
an  ounce  of  ifinglafs,  diffolved  in  a little  of 
the  wine,  and  put  in  with  the  fyrup,  fo  bung 
it  up ; when  hne,  you  may  either  bottle  it 
or  draw  it  out  of  the  veffel.  JLiibon  wine 
is  thought  the  beff. 

This  wine  drinks  like  fack. 

57.  Ginger  Wine. 

Take  fourteen  quarts  of  water,  three 
pounds  ofloaffugar,  and  one  ounce  of  gin- 
ger diced  thin,  boil  theic  together  halt  art 
hour,  fine  it  with  the  whites  of  two  eggs  ; 
when  new  milk  warm  put  in  three  lemons, 
a quart  of  brandy,  and  a white  bread  toaff 
covered  on  both  fidcs  with  yeaft ; put  all 
thefe  together  into  a Hand,  and  work  it  one 
dav,  then  tun  it;  It  will  be  ready  to  bottle 
in  five  days,  and  ready  to  drink  in  a week 
after  it  is  bottled. 
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58.  Cow/lip  Wine  another  way. 

To  five  gallons  of  water,  put  two  pecks 
of  cowfiip  peeps,  and  thirteen  pounds  of  loaf 
fijgar  ; boil  the  fugar  and  water  with  the 
rinds  of  two  lemons  half  an  hour,  and  fine 
it  with  the  whites  of  two  eggs  ; when  it  is 
near  cold  put  in  the  cowflips,  and  fet  on  fix 
fpoonfuls  of  new  yeaft,  work  it  two  days, 
lfirring  it  twice  a . day;  when  you  fqueeze 
out  the  peeps  to  tun  it,  put  in  the  juice  of 
fix  lemons,  and  when  it  has  done  working 
in  the  velfel,  put  in  a quarter  of  an  ounce 
of  ifinglals  difi'olv’d  in  a little  of  the  wine 
till  it  is  a jelly  ; add  a pint  of  brandy,  bung 
it  clofe  up  two  months,  then  bottle  it.  This 
is  right  good. 

59.  Strong  Mead  another  way. 

To  thirty  quarts  of  w ater,  put  ten  quarts 
of  honey,  let  the  water  be  pretty  warm,  then 
break  in  the  honey,  ft ir ring  it  till  it  be  all 
difiblv’d;  boil  it  a full  half  hour,  when 
clean  fkim’d  that  no  more  will  rife,  put  in 
half  an  ounce  of  hops,  pick’d  clean  from 
the  ftalks  : a quarter  of  an  ounce  of  ginger 
fiiced  (only  put  in  half  the  ginger)  and  boil 
it  a quarter  of  an  hour  longer  ; then  lade  it 
out  into  the  ftand  thro’  a hair-tems,  and  put 
the  remainder  of  the  ginger  in,  when  it  is 
cold  tun  it  into  the  velfel,  which  muft  be 
full,  but  not  clay’d  up  till  near  a month : 
make  it  the  latter  end  of  September,  and  keep 
it  a year  in  the  vdTel  after  it  is  clayed  up. 

60.  French 
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5 6o.  French  Bread. 

To  Ralf  a peck  of  flour,  put  a full  Jill  of* 
new  yeafl,  and  a little  fait,  make  it  with  new 
milk  (warmer  than  from  the  cow)  firfl:  put 
the  flour  and  barm  together,  then  pour  in 
the  milk,  make  it  a little  ftifler  than  a feed- 
cake,  duff  it  and  your  hands  well  with  flour, 
pull  it  in  little  pieces,  and  mould  it  with  flour 
very  quick;  put  it  in  the  dilhes,  and  cover 
them  w ith  a warm  cloth  (if  the  weather  re- 
quires it)  and  let  them  rife  till  they  are  half 
lip,  then  fet  them  in  the  oven,  (not  in  the 
dilhes,  but  turn  them  with  the  tops  down 
upon  the  peel ;)  when  baked  rafp  them. 

6r.  The  jine  Rujh  Chccje. 

Take  one  quart  of  cream,  and  put  to  it 
a gallon  of  new  milk,  pretty  warm,  adding 
a good  fpoonful  of  earning;  ffir  in  a little 
fait,  and  fet  it  before  the  fire  till  it  be  corn'd,* 
then  put  it  into  a vat  in  a cloth  ; after  a day 
and  night  turn  it  out  of  the  vat  into  a rufh 
box  nine  inches  in  length  and  five  in  breadth. 
The  rufhes  mull  be  wafh’d  every  time  the 
cheefe  is  turn’d. 

62.  To  make  Rafp  berry  Jam. 

Bruifeapint  of  rafpberries  inalittle  cur- 
rant juice,  add  to  it  one  pound  and  a quar- 
ter of  loat-fugar  beat  flne,  boil  it  over  a 
flow  fire,  flirring  it  till  it  jellies,  then  pour 
it  into  your  pots,  and  when  cold,  put  on 
papers  dip’d  in  brandy,  and  tie  other  papers 
over  them. 

63.  To 
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63 .  To  make  Si  ought  oil. 

Take  fix  drams  of  cochineal  beat  fine,  a 
quarter  of  an  ounce  of  faffron,  three  drams 
ofrhubard,  one  ounce  of  gentian  cut  filial!, 
and  the  parings  of  five  or  fix  fivile  oranges  ; 
to  thefe  ingredients  put  three  pints  of  brandy, 
let  all  fiand  within  the  air  of  the  fire  three 
or  four  days;  then  pour  off' the  liquor,  and 
fill  the  bottle  again  with  brandy,  putting  in 
the  peel  of  one  or  two  oranges;  Let  this 
fiand  fix  or  eight  days,  then  pour  it  off  thro’ 
a fine  cloth  ; mix  the  former  and  this  toge- 
ther, and  it  is  fit  for  ufe. 

64.  To  make  Orange  Butter. 

Take  a quarter  of  an  ounce  of  clear  o- 
rangejuice,  and  a quarter  of  a pint  of  white 
wine ; fteep  the  peel  of  an  orange  in  it  a- 
bouthalf  an  hour,  take  it  out,  and  put  in 
as  much  fugar  as  will  take  off  theiliarpnefs  ; 
beat  the  yolks  of  fix  eggs  very  well,  mix 
them  with  it,  and  fet  it  upon  the  fire,  ftir- 
ring  it  continually  till  it  is  almoft  as  thick  as 
butter;  jufi  before  you  take  it  off  fiir  in 
the  bignefsofa  nut  of  butter.  Make  it  the 
day  before  you  ufe  it,  and  ferve  it  up  as 
other  butter. 

65 .  To  make  Sago  Budding  another  way. 

Take  two  ounces  of  fago,  boil  fit  pretty 
foft  in  three  Jills  of  new  milk,  with  a little 
mace  or  cinnamon ; when  it  is  cold  put  in 
four  ounces  of  beef  fuet,  two  ounces  of 
grated  bread,  two  fpoontuls  of  brandy  or 

wine. 
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wine,  four  ounces  of  i'ugar,  and  a little  nut- 
meg, candy’d  lemon,  orange  or  citron. 

66.  To  make  Cowjlip  Wine  another  wax. 

Take  eight  gallons  of  water,  add  "to  it 
twenty  pounds  of  loaf  or  fine  powder  fugar, 
and  the  whites  of  five  or  fix  eggs;  boil  it 
halfan  hour,  and  fikim  it  very  clean  ; pour 
it  into  a tub,  and  w hen  it  is  blood  warm  put 
in  eight  pecks  of  peeps,  the  parings  and 
juice  of  eight  lemons,  and  fet  on  fourteen 
fpoonfuls  of  new  yeaft ; work  it  four  or  five 
days,  ftirring  it  every  day;  fqueeze  out  the 
peeps,  tun  it,  and  put  in  a little  ifinglafs 
infilled  in  a quart  of  brandy ; bung  it  up 
clofe  three  weeks  ; then  bottle  it  off ; put  a 
lump  of  fugar  into  each  bottle. 

67.  To  make  Wafer  Bifcu its. 

Take  nine  eggs  beat,  and  one  pound  of 
loaf-fugar  powder'd, beat  them  u^ell  together 
till  they  be  very  white  and  If  iff ; add  half  a 
pound  of  fine  Hour,  and  a few  caraway  feeds, 
and  mix  all  very  well ; drop  them  on  pa- 
pers oiled  with  warm  butter;  round  them; 
grate  a little  refined  fugar  over  them,  and 
fet  them  in  the  oven  : when  they  arc  half 
baked  take  them  off  the  papers  with  a long 
knife,  and  bend  them  on  poles  w hich  have 
been  warmed  in  the  oven ; fet  them  in  the 
oven  again,  bake  them  pretty  crifp,  and  let 
them  ltand  on  the  poles  till  they  are  cold. 

68.  To  make  Ginger-Bread  for  keeping. 

Take  two  pounds  of  dried  flour,  a pound 
and  half  of  treacle,  one  pound  of  five- 

penny 
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penny  fugar,  half  an  ounce  of  race-ginger 
beat  and  lifted,  a half-pennyworth  of  cara- 
way-feeds, and  a large  glafs  of  brandy;  mix 
all  well  together,  make  it  into  little  cakes, 
and  bake ’em  on  a dripping-pan:  half  an 
hour  will  bake  ’em  in  a briik  oven.  Thefe 
will  keep  years. 

69.  To  make  Ginger  Lozenges. 

Beat  and  fearce  one  ounce  of  race-ginger, 
put  one  pound  of  loakfugar  in  a pan,  with 
as  much  water  as  will  wet  it  ; when  this  boils 
mix  your  ginger  well  in  it,  and  boil  it  candy 
height ; drop  it  in  little  cakes  on  a lieve,  and 
keep  ’em  dry  for  uie. 

70.  To  make  a Scalded  Pudding. 

Take  four  fpoonfuls  of  Hour,  pour  upon 
it  one  pint  of  boiling  milk,  Birring  it  all  the 
time  that  you  pour  on  the  milk;  when  cold 
beat  a little  fait  with  four  eggs,  mix  all  well 
together:  one  hour  will  boil  it.  This  eats 
like  bread  pudding.  You  may  add  fruit, 

71.  To  make  a Scalded  Pudding  another  way. 

Beat  four  eggs  and  a little  fait,  mix  in  as 
much  flour  as  the  eggs  will  wet  ; when  well 
beaten,  pour  in  one  pint  of  hot  milk.  One 
hour  will  boil  it.  This  eats  like  cuflard. 

72.  To  make  Saufages. 

Take  a loyn  of  mutton,  cut  and  Hired  it 
fmall,  feafon  it  to  your  taftc  with  pepper, 
fait,  a little  nutmeg,  and  a little  dried  fage  • 

beat  three  eggs  with  a little  water,  and  mix 
all  well  together  ; lb  fill  the  fkins  for  ufe. 

u 73.  r* 


, ( 3°  ) 

73  • To  make  Pori  able  Soop. 

Take  a leg  of  veal  and  an  old  cock,  fkin 
the  cock,  and  take  all  the  fat  from  that  and 
the  veal,  put  to  them  twelve  or  fourteen 
quarts  of  water,  a very  little  whole  white 
pepper  and  mace,  but  no  fait;  (you  mud 
Ikim  your  pot  exceeding  well  before  you 
put  in  the  fpices)  let  all  thefe  boil  together 
till  the  meat  is  quiteamafh,  the  water  wall- 
ed to  about  three  pints  or  two  quarts,  and 
the  liquor  exceeding  ftrong ; when  you  think 
it  is  enough  drain  it  into  a done-bowl  thro’ 
a pretty  fine  hair-iieve,  let  itdand  all  night 
t hen  clear  off  all  the  top  and  bottom  as  you 
do  calf’s  foot  jelly,  and  boil  the  pure  part 
of  the  liquor  till  it  be  fo  dronga  jelly,  that 
when  it  is  cold,  the  fire  will  harden,  and  not 
melt  it  ; when  you  think  it  enough  pour  it 
into  tea-cups,  about  two  table  fpoonfuls  in 
a cup let  it  dand  all  night ; the  next  morn- 
ing turn  out  the  little  cakes  upon  a pewter 
dilh,  and  fet  them  before  the  fire;  if  they 
run  you  mud  boil  them  highers  if  they  dry 
they  are  enough  : You  mud  keep  them  in  a 
paper  bag,  where  there  is  a fire,  as  damp 
will  dilfolve  them. 

N.  B.  The  fird  boiling  fhould  be  in  an 
iron  pot ; the  fecond  in  a clean  fcoured  brafs 
pan. 

74.  To  tnakr  Htifty  Cujtards. 

Set  on  the  fire  one  gallon  of  well  water, 
and  when  it  boils  put  in  a littie  fait;  in 
which  mix  well  one  quart  of  good  cream 
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and  eight  eggs  well  beat ; ( if  you  add  a 
fpconful  or  two  of  four  cream,  it  will  make 
them  crack  the  fooner)  let  the  pan  If  and  on 
the  fire  while  the  curds  rife,  then  put  them 
into  a cloth  over  a fieve,  tie  and  hang  them 
up.  When  well  drained,  they  are  ready 
for  ufe. 

75.  To  dry  Pears  another  way. 

Take  ffone  pears  and  pare  them,  leaving 
the  ftalk  on,  lay  them  in  a dripping-pan, 
ondfetthem  in  an  oven  tili  they  are  baked 
pretty  foft  ; then  prefs  them  with  a fpoon, 
and  lay  them  on  a pewter  difh,  grate  fome 
loaf- fugar  very  thick  on  them,  and  let  them 
before  the  fire,  or  in  the  fun  to  dry  ; turn 
them,  and  grate  fugar  on  the  other  fide,  and 
keep  them  in  a dry  place  for  ufc. 

76.  To  make  the  Gold  water. 

Take  two  quarts  of  the  befit  brandy,  one 
pound  of  loaf-fugar,  half  an  ounce  of  fpirits 
of  faffron,  half  a dram  of  the  oil  of  cloves, 
and  a cram  of  alkermes  ; put  all  thefe  into  a 
large  bottle,  fhake  them  well  together,  then 
take  four  or  five  leaves  of  gold  ; grind  them 
with  a little  loaf  fugar,  and  put  into  it  a lit- 
tle ambergris,  flop  it clofe,  and  fet  it  in  a 
place  moderately  warm  for  three  or  four 
days,  then  pour  off  the  clear  into  bottles,  aiid 
cork  them  fait  down  ; fo  keep  it  for  ufe. 

77.  To  make  a Calf' s Foot  Pudding  another 
way. 

Boil  two  calf’s-feet,  (bred  them  fmall  with 
half  a pound  of  beef-fuet ; take  a bale  penny- 
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loaf  grated,  half  a pound  of  currants,  half  a 
nutmeg,  a little  mace,  and  four  egg s well 
beaten,  bea,t  all  thefe  very  well  together;  and 
put  to  them  half  a porringer  of  cream ; let  it 
boil  one  hour  and  a half,  then  take  it  out  of 
the  cloth,  and  flick  in  a few  blanched  al- 
monds. Make  your  fauce  of  thick  butter, 
a glafs  of  white  wine,  and  a little  fugar. 

78.  To  candy  Lemons  ox  Oranges  another 
way. 

Lay  the  oranges  in  clear  foft  water  for  fix 
days,  fhifring  them  every  day,  pare  or  grate 
the  out-fide  off  very  thin  ; to  fix  (kins  put  a 
pan  full  ofwater;  let  them  boil  tili  they  be 
fo  tender  that  a draw  will  go  through  them* 
take  half  a pound  of  loaf- fugar,  put  to  it  as 
much  water  as  will  cover  the  (kins,  give  ’em 
a boil  up,  and  let  them  lay  in  that  five  or 
fix  days  longer ; then  fet  them  on  the  fire 
with  the  fyrup  and  boil  them  till  they  be 
well  hot  through  ; lay  them  on  afieve.before 
the  fire  to  dry  ; cut  them  in  two,  and  take 
carefully  out  the  infide,  without  breaking 
the  rind  ; wipe  them  very  dry,  and  lay 
them  on  a freve  again  ; put  one  pound  ot 
foaf-fugar  into  a pan,  and  as  much  water  as 
will  jud  melt  the  fugar  ; fet  it  over  the  fire, 
and  let  it  fimtner  ealily  till  it  begin  to  be 
thick  ; then  put  in  the  (kins  one  by  one, 
and  let  ’em  (immer  till  vour  (ugar  be  thin 
again ; keep  ’em  dill  limmering  till  the  fugar 
dick  to  them,  and  be  of  a candy-height ; 
then  take  ’em  out  with  a fork,  and  lay  them 
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•ver  afieve  before  the  tire.  Ufe  double  re- 
fin’d fugar. 

79.  To  make  Punch  for  keeping. 

Take  the  parings  of  feven  lemons,  and 
as  many  oranges  pared  thin,  lfeep  them  in 
a quart  of  brandy  ciofe  corked,  in  a large 
berry  bottle,  for  24  hours  ; then  to  fix 
quarts  of  water  put  two  pounds  of  loaf- 
fugar  clarified,  let  it  boil  a quarter  of  an 
hour  and  (kirn  it ; let  it  ftand  till  ’tis  cold  ; 
drain  the  brandy  from  the  parings,  and-mix 
it  and  three  quarts  more  with  the  fugar  and 
water  and  add  the  juice  of  the  lemons  and 
oranges ; put  it  in  a vefiel  proper  for  the 
quantity  ; dop  it  very  ciofe;  and  in  three 
months  you  may  bottle  it.  If  the  lemons 
are  large,  only  ufe  fix.  This  will  keep 
years. 


THE  END. 
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For  JANUARY. 

5 1 RST  CoyB.SE. 


AT  the  Top  Gravy  Soop. 

Remove  Fifh. 

At  the  Bottom  a,  Ham.  . 

In  the  Middle  dew’d  Oyders  or  Brawn. 

For  the  Four  Corners, 

A FricalTee  of  Rabbits,  Scotch  Collops,  boil  J 
Chickens,  Calf-Foot  Pie.,  or  Oyfter  Loaves. 

Second  Course. 

At  the  Top  Wild  Ducks. 

At  the  Bottom  a Turkey. 

In  the  Middle  Jellies  or  Lemon  Poflet. 

For  the  Four  Corners, 

Lobflers  and  Tarts,  Cream  Curds,  dew’d  Pears  or 
preferv’d  Quinces. 

For  FEBRUARY. 

First  Course. 

' At  the  T op  a Soop  remove. 

At  the  Bottom  Salmon  or  dew’d  Bread  of  Veal. 

For  the  Four  Corners, 

A Couple  of  Fowls  with  0)dir  Sauce,  Pudding,. 
Mutton  Cutlets,  a FricalTee  of  Pigs  Pars, 

Second 


For  rjery  SEASON  of  the YEAR. 

.Second  Course. 

At  the  Top  Partridges.. 

At  the  Bottom  a Couple  of  Ducks. 

For  the  Four  Corners, 

Stew’d  Apples,  preferv’d Quinces,  Cudards,  Almond 
Cheefe  Cakes. 

In  the  Middle  Jellies. 

For  MARC  H, 

First  Course. 

At  the  Top  a boil’d  Turkey,  with  Oyfter  Sauce. 

At  the  Bottom  a.  Couple  of  roaft  Tongues  or  road  Beef. 
In  the  Middle  Pickles.. 

Two  Side-dilhes,  a Pigeon  Pie  and  a Calf-head  Hafh, 
For  the  Four  Corners,  ' 

Stew’d  Crab  or  Oyfters,  Hunt,  rs  Pudding,  a brown 
FricalTee,  dew’d  Eels,  or  broil’d  Whitings. 

Second.  Course. 

At  the  Top  Woodcocks  or  Wild  Ducks. 

At  the  Bottom  Pig  or  Hare. 

In  the  Middle  Jellies  or  Sweetmeats. 

For  the  Four  Corners. 

Rafpberry  Cream,  Tarts,  dew’d  Apples,  and  pre- 
ferv’d  Apricots. 

For  APRIL. 

First  Cours-e. 

At  the  Top  dew’d  Fillet  of  Veal. 

At  the  Bottom  a road  Leg  of  Mutton, 

1 wo  Side-difhes,  Salt- Fifh  and  Beef-Steaks, 

In  the  Middle  a Hunter's  Pudding. 

Second  Coursf. 

At  the  T op  road  Chickens  and  Afpatagus. 

A t the  Bottom  Ducks. 

In  the  Middle  preferved  Oranges. 

For  the  Four  Corners. 

Damfin  Pie,  Cream  Curds,  Lobder,  and  cold  Pot, 

For  MAY. 

First  Course. 

At  the  Top  dew’d  Carp  or  Tench. 

At  the  Bottom  a dew’d  Rump  of  Beef, 

In  the  Middle  a Sailer.. 
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For  the  Four  Corners, 

A Fricaffee  of  Tripes,  boil’d  Chickens,  a Pudding;, 
Olives  of  Veal. 

Second  Course. 

At  the  i'op  Rabbits  or  Turkey  Pouts. 

At  the  Bottom  green  Goofe  or  young  Ducks. 

For  the  Four  Corners, 

Lemon  Cream,  Quince  Cream,  Tarts,  Almond  Caf- 
tards. 

In  the  Middle  Jellies. 

For  JUNE. 

First  Course.  . * 

At  the  Top  roaft  Pike. 

At  the  Bottom  Scotch  Collops. 

In  the  Middle  ftew'd  Crab. 

For  the  Four  Comers,' 

Boil’d  Chickens,  Quaking- Pudding,  roaft  Tongue, 
with  Venifon  Sauce,  Beans  and  Bacon. 

Second  Course. 

At  the  Top  a Turkey. 

At  the  Bottom  Ducks  or  Rabbits. 

In  the  Middle  Strawberries. 

T wo  Side-dilbes,  roaft  Lobfter  and  Peas. 

For  the  Four  Corners, 

Green  Codlings,  Apricot  Cuftaxd,  Sweetmeat* 
Tarts,  preferved  Hamlins,  or  Flummery. 

For  J U L Y. 

First  Course. 

At  the  Top  green  Peas  Soop,  remove  ftew’d  Bread  of 
Veal  white. 

At  the  Bottom  a Haunch  of  Venifon. 

In  the  Middle  a Pudding. 

Two  Side- di flies,  a Dilh  of  Filh,  and  a Fricaffee  of 
Rabbits. 

Second  Course. 

At  the  Top  Partridges  or  Pheafants. 

At  the  Bottom  Ducks  or  Turkey. 

In  the  Middle  a Dilh  of  Fruit. 

For  the  Four  Corners, 

Solomon  Gundic,  Lobfter,  Tarts,  Chocolate  Cream. 

- Fo» 
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For  AUGUST. 

First  Course. 

At  the  Top  F'ifti. 

At  the  Bottom  Venifon  Party. 

In  the  Middle  Herb  Dumplings. 

For  the  Four  Corners. 

Fricafl'ee  of  Rabbits,  ftew’d  Pigeons,  boil’d  Chickens, 
Fricaflee  of  Veal  Sweetbreads  with  Artichoke  Bottoms, 
Second  Course. 

At  the  Top  Pheafants  or  Partridges. 

At  the  Bottom  wild  Ducks  or  Teal. 

In  the  Middle  Jellies  or  Syllabubs. 

For  the  Four  Corners, 

Preferv’d  Apricots,  Almond  Cheele-Cakes,  Cuf- 
tards,  and  Sturgeon. 

For  SEPTEMBER. 

First  Course. 

At  the  Top  collar’d  Calf-head,  with  ftew’d  Pallets, 
Veal  Sweetbreads,  and  forc’d  Meat-Balls. 

At  the  Bottom  Udder  and  Tongue,  or  a Haunch  of 
Venifon 

In  the  Middle  an  Amblec  of  Cockles,  or  roaft  Lo'jrter. 
Two  Side-difhts,  Pigeon  Pie,  and  boil’d  Chickens. 

Second  Course, 

At  the  Top  a roaft  Pheafant. 

At  the  Bottom  a Turkey. 

For  the  17our  Corners, 

Partridges,  Artichoke  Bottoms  fry’d,  Oyftcr  Loaves 
and  Teal. 

For  OCTO.BE  R. 

First  Course. 

At  the  Top  ftew’d  Tench  and  Cod’s  Head, 

At  the  Bottom  roaft  Pork  or  a Goofe. 

I wo  Sidc.di flies,  roaft  tifti,  and  boil’d  Fowl  and 
Bacon. 

For  the  Four  Corners. 

Jug’d  Pigeons,  Mutton  Collops,  Beef  Rolls,  and 
veal  Sweetbreads  fricaflee’d. 

In  the  Middle  minc’d  Pies  or  Qyfter  Loa\  es. 

Second  Course,. 

At  the  Top  Wild  Fowl. 


At 
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At  the*  Bottom  a Hare. 

•In  the  Middle  Jellies. 

Two  Side-difhes,  roafted  Lobfter  and  fry’d  Cream. 

For  the  Four  Corners. 

Preferv’d  Quinces,  or  ltew’d  Pears,  Sturgeon,  cold 
Tongue,  and  Orange  Cheefe-cakes. 

For  NOVEMBER. 

First  Course. 

At  the  Top  a Dilh  of  Fifn. 

At  the  Bottom  a Turkey  Pie. 

Two  Side-diflies,  Scotch  Collops,  and  boil’d  Tongue 
with  Sprouts. 

In  the  Middle  fcallop’d  Oyfters. 

Second  Course. 

At  the  Top  a Dilh  of  Wild  Fowl. 

At  the  Bottom  roaft  Lobfter. 

In  the  Middle  Lemon  Cream. 

For  the  Four  Corners, 

Tarts,  Curds,  Apricots,  and  Solomon  G undie. 

For  D E.  C E M B E R. 

First  Course. 

At  the  Bottom  boil’d  Fowls. 

Two  Side-dilhcs,  Bacon  and  Greens,  and  a Difh  of  | 
Scotch  Collops. 

In  the  Middle  minc’d  Pres  or  Pudding. 

Second  Course. 


At  the  Top  a Turkey. 

In  the  Middle  hot  Apple-pie. 

For  the  Four  Corners. 

Cuftard,  Rafpberry  Cream,  cold  Pot  and  Crabs. 


A SUPPER  for  January. 
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T the  Top  a Difh  of  Plumb  Gruel. 
Remove,  boil’d  Fowls. 

At  the  bottom  a Difh  of  Scotch  Collops. 

In  tlic  Middle  Jollies. 

For  the  Four  Corners. 

Lobfter,  Solomon  Gundic,  Cuftard,  Tart*. 


Ot 

I, 


For  every  SEASON  of-  the  \ E A R. 


'For  FEBRUARY.  - 
At  the  Top  a Di(h  of  Fifh. 

Remove,  a Couple  of  roafted  Fowls. 

At  the  Bottom  Wild  Ducks. 

For  the  Four  Corners, 

Collar’d  Pig,  Cheefe-cakes,  ftew’d  Apples  and  Curds* 
In  the  Middle  hot  minc’d  Pies. 

For  MARC  H. 

At  the  Top  a Sack  Poffet. 

Remove,  a Couple  of  Ducks. 

At  the  Bottom  a boil’d  Turkey,  with  Oyfter  Sauce. 

' In  the  Middle  Lemon  PofTet. 

Two  Side  dilhes,  roafted  Loljfter,  Qyfter  Pie. 

For  the  Four  Comers, 

Almond  Cuftards,  Flummery,  Cheefe-cakes,  and 
dew’d  Apples. 

For  APRIL. 

At  the  Top  boil’d  Chickens. 

At  the  Bottom  a Brealt  of  Veal. 

In  the  Middle  Jellies. 

For  the  Four  Comers. 

Orange  Pudding,  Cuftards,  Tacts,  and  ftew’d  Oyfters, 
For  M A Y. 

At  the  Top  a Difh  of  Fuh. 

At  the  Bottom  Lamb  or  Mutton  Steaks. 

In  the  Middle  Lemon  Cream  or  Jellies. 

Two  Side-difhes,  Farts,  Rafpberry  Cream. 

For  the  Four  Corners, 

^ ea^  Sweetbreads,  ftew’d  Spinage,  with  poach’d  Eggs 
and  Bacon,  Oyfters  in  fcallop’d  Shells,  boil’d  Chickens. 
For  J U N E. 

At  the  Top  boil’d  Chickens. 

At  the  Bottom  a Tongue, 
in  the  Middle  Lemon  Poffet. 

For  the  Four  Corners, 

Cream  Curds  or  Cuftards,  potted  Ducks,  Tarts, 
Lobfters,  Artichokes  or  Peas. 

. L ^ For  JULY. 

At  the  Top  Scotch  Collops. 

At  the  Bottom  roaft  Chickens. 

In  the  Middle  ftew’d  Muihrocms, 

for 


A Bill  of  Fare, 


i 


For  the  Four  Corners. 

Cuftards,  Lobfters,  fplit  Tongue,  and  Solomon  Gun- 
die. 

For  AUGUST. 

At  the  Top  ftew'd  Breaft  ot  Veal. 

At  the  Bottom  road  Turkey. 

In  the  Middle  Pickles  or  Fruit. 

For  the  Four  Corners, 

Cheefe-cakes  and  Flummery,  preferv’d  Apricots, 
prefcrv’d  Quinces. 

For  S E P T E M B E R. 

At  the  Top  boil’d  Chickens. 

At  the  Bottom  a carbotiaded  Bread  of  Mutton,  with 
Caper  Sauce. 

In  the  Middle  Oyders  in  fcallop  Shells,  or  ftew'd  Oy- 
fters. 

Two  Side-diihes,  hot  Apple-Pie  andCuftard. 

For  OCTOBER. 


At  the  Top  Rice-Gruel. 

Remove,  a Couple  of  Ducks. 

At  the  Bottom  a boil’d  T urkey’,  with  Oyfter  Sauce, 
Itt  the  Middle  Jellies. 

For  the  Four  Corners. 

Lobfter  or  Crab,  Black  Caps,  Cuftard  or  Cream, 
Tarts  or  collar’d  Pig. 

For  NOVEMBER. 

At  the  Top  Fi(h. 

At  the  Bottom  Ducks  or  T eal. 

In  the  Middle  Ovfter  Loaves. 

Remove,  a Dilh  of  Fruit. 

Two  Side-difhes,  minc’d  Pies,  Mutton  Steaks  with 
Mufhrooms  and  Balls. 

For  DECEMBER.  ^ 

At  the  Top  boil’d  Chickens. 

At  the  Bottom  a Difh  of  Scotch  Collops  or  \ eal  Cut- 


lets. 

In  the  Middle  Brawn, 

Remove  Tarts. 

For  the  Four  Coiners. 

Boil’d  Whitings  or  fry’d  Soles,  new  College  Pud- 
dings, Bologna  Saufages,  Scotch  Cuftard. 


SECOND  COURSE* 


r.  A Turkey. 

2.  Almond  Cheefe-Cakes'. 

3.  Sturgeon. 

4.  Partridges. 

5.  Jellies. 

6.  A Hare  or  Woodcocks. 

7.  Collar’d  Beef. 

8.  Cream  Curds. 

9.  Ducks  or  Pig. 


L 2 


A SUPPER  in  WINTER. 


J.  Gruel  or  Sack  Poffet. 

i.  Tarts. 

3.  Lobfter. 

4.  Jellies  or  Lemon  Cream. 

Solomon  Gundie. 

6.  Cuftards. 

7.  Boil’d  Turkey  with  Oyfter  Sauce. 
Remove. 

j.  Wild  Duck, 


E X. 


I N D 


(jp~  Thofe  marked  [thus*]  are  in  the  SUPPLEMENT,, 


•3 

76 

82 

127 


1 2 


A Page 

Almond  p0jfet  to 

make  74 

Cakes,  do.  I 59 
Cheefe-  cakes  do.  203 
* do.  another  assay  1 2 

Puffs  do.  1 o 1 

Butter  do.  123 

* do.  another  assay  14 

Flummery  do.  124 
* Bi/cuits 
Amblet  of  Cockles,  do, 

Apple  Dumplins , do. 
to  fleas: 
another  assay 
Artichoke  bottoms  to  fry  126 
to  fricaffee  1 2 6 

to  dry  1 26 

Apricock  Pudding  to  make 

•34 

Jam  balls,  do.  14 
Cujiard,  do.  134 
tr  Peach  Chibs,  do.  1 3 3 
to  prejerase  1 7 j 
to  make  Marmalade  1 7 1 
to  dry  1 68 

do.  like  prunellas  1 9 1 
to  prej erase  g- ten  194 
do  , another  assay  1 9 r 
Ale  Orange  to  make  1 42 
bad  into  g odjtr  . j 
Beer  2 ? 

P ffet  to  make  197 
Afparagus,  cr  green  Peafe 
to  keep  162 

Angelica  to  candy  166 

Y 


B Page 

J^EEF,  brijlet  trjlcass  10 


Rump,  do. 

Beef  O liases , to  make 
Beef  rolls,  do. 

rump  to  ragout 
co  ’far’d  to  eat  cold 
Dutch  to  make 
to  pit 

Jieaks  to  fry 

do.  another  assay 
Berries  to  bottle 
Brain  Cakes  to  make 
lack  Caps  to  make 
Brandy  Or,  nge  to  make  142 
Lemon  do.  153 

* Lemon  do.  nother  assay  1 8 

black  Cherry  do.  1 52 
Rafpberry  do. 

Rata  fa  d >. 

* do.  another  sway 
Broccoli,  to  boil 
Beajl  Kidneys,  toroajl 
Beans  K d/ieys  to  keep 
Button  Mujhro  ms  to  pickle 

1 8 r 

Barberries  to  keep  inf.cad  of 
prefernsing  162 

Cakes  1 9 

Drops  20 

to  pickle  j b 7 

to  prefemse  for  Tarts 
160 

to  keep  ll  the  year  1 60 

Barley  Sugar,  to  make  186 
* Btt.ci  Pepper  to  make  f or 
drawing  Patterns  23 


1 I 
I I 

62 

47 

•4 
IS 
47 
1 2 
\z 
1 60 

•23 


1 51 

t52 
1 8 

1 3Z 
1 36 
1 66 
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C Pagc. 

Ahbnge  red  to  pickle  I 84 
^ n~i.  r . 1 


E X. 


Cake  Caraway  to  make 
108 

* Rich  white  plumb-cake  17 

*Lake,  ifitig  for 
great,  do, 

Ifing  for  it 
Bifcuit  to  make 
Rajpberry  Cake 

Cake  Portugal , do. 

Orange,  do. 

Shrewjbury , do. 

* Bath 
Gingerbread  do. 

Seed,  do. 

Queen,  do. 

Ring,  do. 

Angelica,  do, 

* O tmeal  do. 

Breakfajl  do. 
fine  do. 

to  keep  all  they  ear 
Plumb  do. 

,*  Little  Plumb  do. 

Plumb,  another  way 
do.  ordinary 

Calf’s  Head  collar'd  to  eat 
hit  23 

do.  to  eat  cold  2 3 

hnjh'd  24 

do.  ’ white  2 5 

Pye  of,  to  make  5 8 

do.  another  way  1 3 8 
to  ragout  2 9 

to  roaft , to  eat  like 

Pig  26 

feet  to  fri  office  white  54 
to  fry  in  butter  § J 

do.  in  eggs  57 

to  make  minc’d pies  of  57 


18 

106 

107 

1 1 3 

1 1 3 

114 
191 

109 

n 

1 10 

Il3 

1 1 1 
1 1 1 

16 
1 1 1 
i 10 
109 

IC7 

JI5 
1 1 1 
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5s 

118 

1 24 
8 
182 
10 
10 

89 
10; 

90 

91 

9z 

26 

170 

92 


to  make , a pie  of 
Calf' s jelly  to  moke 
h him  miry  do, 
*Char  to  pot 
Catchup  to  make 

kVallnut  do. 

* fine  do 
Cheefe-Cakes  do. 

Lemon  da. 
common  do. 
without  Currants  do 
Cheefe  Slipcoat  to  make 

* fine  Rujh 

Bullies  do. 
cream  do. 

Cherries  to  prefir-oe for  d>y 
i:,g  1 66 

to  prefern. it  1 67 

t:  dry  199 

Colliflowcr  to  pickle  white 

. ,83 

another  way  184 

Chickens  to fricafiee white  33 
do.  brown  3 3 

Jurphze  33 

to  boil  34 

* pie  hot 
Collops  Scotch  to  make 

a it  to  white 
another  way 
Collops  minc'd  to  make 
Cod’s  Head  to  drefs  ' 

7.oons  do. 

Cockles . to  pickle 

* i < j 

amblet  of,  to  make  76 
Cordial  H ater  of  Ccwjlips, 
to  mutt 

Cowjlip  Syrup  do. 

C race,  nets,  do. 


Cream  I 4 


I N D 

Page 

Cream  Leman,  do.  1 1 6 
do.  to  make  yellow  I I O 
do.  another  way  I 20 
Orange  I 1 9 

Quince  189 

any  preferv' d fruit  90 
* Cream  burnt  I 7 

to  fry  t > eat  hot  I I 7 
Chocolate  to  make  1 1 6 
G oof e berry  do.  I 3 3 
Apple  do.  I 17 

Curds  do.  116 

Rice  or  Almond  do.  I < 8 
Cucumbers  Jliced  to  pickle 

1 V 

large  to  pickle  I 7 8 
to  make  mango  of  182 
t make  pic  Ac  for  I 8 3 
to  few  _ 13; 

to  fry  for  Mutton  Sauce 

7 3 

Scop  to  make  6 

Currant  berries  to  pickle  1 6 1 
to  pnferve  in  Bunches 

1 AS 

« v O 

® to  preferve  whole  2 2 
to  make  jelly  of  ] f 
Curds  hojh  tc  make  3 o 


E X. 

Page* 

Duck  do.  to  few  whole  30 

Dune  pi  ins  herb  to  make  83 

plain  fruit  84 

Apple  8z 

E 

t'ELS  to  collar  0% 

to  few  97 

to  [pitchcock  98 

pie  to  make  8 7 

Eggs  to  fricaffee  white  4 3 

d-.  brown  43 

to  f ew  in  gra-vy  44 

pie  to  make  7 7 

Elder  buds  to  pickle  1 79 
to  make  fie  kief  or  179 

F 

VOIVL,  to  force  73 

1 * Feet  9 

Frit  ers  Fruit  to  make  78 

Aj  pL  do.  _ 80 

Oai/neal  do.  8z 

Fruit  to  prejernoc  g'tc  n ’ >‘.•3 
do.  all  the  era.  166 

French  Bread  :$  make  1 .'•'9 


G 


Cujlnrd  Almond 
Sa<ro 

O 

Scotch,  to  eat  hot 
Cyder , to  make 

D 

J^jAmfns  to  preferve 
do.  for  Tarts 
do.  to  keep 
do.  tc  bottle 
Drops  Ratafia  to  make 
Lemon  do, 
■Ducks  to  boil 
to  Jh  w 


1 21 
1 2 1 
129 
>47 

160 

161 

161 

1 54 
25 
1 49 
32 
3z 


Cl  J R K l A 5 tc  pickle  183 
Gilljlowers,  do.  17  J 

* Ginger  to  candy  20 

* L iZrnges  to  make  29 
Gingerbread  white  i6g 

* York  I 7 

in  little  T ins  1 6 
red  107 

another  way  1F9 
for  keeping  28 
Goojeberry  cakes  1 70 

to  bottle  154 

to  preferase  1 59 

do.  red  I 59 

*Granade  2 

*Grafci 


I N D 

Page. 

* Grapes  to  preserve  all 

ly  inter  \ 8 

another  way  1 9 

G rue l S age  136 

Plumb  129 

Rice  129 

Goofer  W ifers  to  make  90 


JIT  AMS  or  tongues  tofali  49 

Have,  to  few 

28 

to  pot 

5° 

tajugg 

29 

- to  roof  with  a 

pud- 

ding  in  the  b lly 

24 

Hedge  Hogs  cupid  to 

make 

1 7 1 
*98 

Almond 

Herrin gs  /-  boil 

to  fry 

99 

to  pickle 

99 

to  keep  all  the 

year 

100 

Hatch  patch,  to  make 

J 

AM  cherr . ' ’ 

2GO 

r 

TT  y «■«'  fft&KC 

J Bullies,  do. 

In5 

170 

Rafp berry  do. 

26 

Datnfns  do. 

169 

* Jelly  brown 

•7 

y 

* Jelly  currant 

22 

.Jum  balls,  do. 

r35 

168 

another  way 
L 

J AM  B leg  of  boiled  with 

lay  n fry' d 

27 

* Larks  in  Jelly  9 

Lamb  with  chickens  boild  2 7 
fi  icajfee  white 
ft  icajfee  brown 
Lobjlcr  or  crab  to  nsjl 
to  butter. 


E X. 
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* Lobjler  A L’ It  alien  ne  g 


Leatch,  to  make 

13° 

Loaves  Oyfer,  do. 

84 

M 

j^/jAcaroons,  to  make 

I 12 

Manger  of  codlins 

l6l 

*Melon,  do. 

3 

Mead firong , do. 

1 +5 

another  way 

146 

* another  w.y 

25 

M il  k mull’d,  a dijh  of 

130 

Mulberries,  to  prejerue 
whole  1 90 

Mnfcles  to  pickle  176 

Mujhrooms , to  pot  IC2 
to few  I O I 

t:  pic  le  1 79 

another  way  1 So 
at/other  way  1 96 
to  fry  197 

powder  to  make  195 
Mutton  few’ d filet  of  13 
Shoulder  forc’d  1 3 

b rca ft  to  collar  14 

* j — ▼ * 

mu*  u r * *t* 

do.  to  carbonade  1 5 

chine  roofed,  with 
Sellery,  * 7 

chops,  to  make  I 6 

leg  forc'd  16 

French  cutlets  to  mg  ke  17 
feaks  to  fry  I 7 

artificial  Penifon,  to 
moke  1 3 

Ice  of  to fait  to  eat  li  e 
ham  ' 29 

N 

\ 7 EAT’s  Tongue  pie.  to 
make  $ 2 

Nafurtiutn  buds  to  picnic 
192 
OMOAS 


- / 
28 

65 


E X. 
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flNIONS  to  pickle  179 
Orange  chips  to  prejerve 
to  put  in  glajf/s  1 7 7 

Orange  or  Ltmo/fS  to  pre- 
jernte  1 34 

chips  another  way  194 
marmalade  to  make  163 
to  preJernje  whole  169 

* to  candy  whole  20 

Tarts  to  make  86 

* Butter  to  make  7 

OyJfers  Scotch  to  make  1 3 1 

to  Jlew  - 99 

* to  lard  3 

to  fry  ■ 100 

to fcallop  IOO 

to pickie  I 7 8 

* Ox  Lips  to  drefs  7 

P 

eTl  Alletsflew’  d 41 

Pancakes,  dare  8 1 
Rice  77 

* Partridges , to  pot  7 

another  way  8 

n r ■ 

i arjveps  tojry  to  look  like 
L rout  133 

dox  another  way  1 34 
* Pwerade  to  make  7 

P ajie  to  matte  for  a Jlanding 
Pie  89 

for  a difh  Pic  89 
for  Parts  86 

do.  another  way  87 
do.  do.  88 

for  V enifon  Pafy  88 
of  P ip  pins , white  1 6 2 
of  do.  green  162 
aj  do.  red  1 63 
Patties favouiy  to  make  53 
J'weet  62 


Page 

Pears  to  dry  167 

do.  another  way  31 

Pears  or  Pippins  to  dry  with- 
out Sugar  1 79 

Pigeons  to  make  a paipa- 
toon  of  70 

to  Jlew  39 

to  pot  40 

boil’d  with  fricafj'ee 
Jauce  40 

marranaded  39 
tojugg  3 8 

to  pickle  39 

to  broil  whole  40 

pig  Royal  to  make  3 1 

to  codar  63 

ears  to  fricaffee  4 1 
li  e lamb  m winter  28 
Head  roll’ d to  eat  lice 
brawn  34 

Pike  to  eat  like Jlurgeon  92 
to  Jlew  94 

to  roafl  with  a pud- 
ding in  the  belly  9 5 

Plumbs  to  prefers e 191 

Plumb  porridge  to  make  72 
Pork  to  pickle  33 

PoJJi't Jack  to  make  122 
another  way  ipS 
to  make  froth  for  198 
Lemon  122 

Potatoe  crabs  to  pickle  1 8 1 
Pudding  black  to  make  78 
ctjlard  187 

orange  69 

do.  another  way  69 
do.  another  way  70 
do.  another  way  70 
do.  an  t her  way  *79 
* Lemon  another  way  1 2 
Oatmeal 
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f udding  Oatmeal  do . 

1 37 

* Almond  Pudding 

1 1 

* do.  another  way 

1 1 

Apple  do. 

69 

ground  rice  do. 

68 

Goof  berry  do. 

84 

C l ege  do. 

187 

Pudding  potatoe 

68 

another  way 

1 2 

carrot 

68 

* carrot  mother  voay 

13 

quaking  to  make 

65 

another  way 

7> 

do.  do. 

76 

Sapo 

„ O 

66 

another  way 

2 - 

pearl  barley 

1 0 3” 

calf’c  foot 

66 

hunting  . 

<66 

* do.  another  voay 

? 1 

Liver 

82  I 

f r hare  30  and  81  | 

herb 

80  1 

* white  Pot  »nothc<-  i 

Way 

1 3 1 

curd 

91  1 

white  in  jkitts 

78  1 

war  row 

67  | 

bread 

81 

eo/l fewer 

17+ 

* fealded  to  make 

29 

Punch  to  make 

154 

do.  another  way 

1 80 

do.  for  keeping 

33 

acid  to  make 

15+ 

milk  to  male 

«<3 

an  tker  way 

'53 

Pui fain  to  p,  kle 

189 

Pie  rich  T 1 rkey  to  make 

3<5 

Eel 

fS 

Turb'  t head 

85 

hen  in g 

62 

Page. 

•range  7 1 

ham  5 1 

woodcock  39 
fweet  chicken  56 
Pie  favoury do.  6 1 
fweet  veal  60 
caudle  for  83 
hare  5 1 

another  way  $ l 
minc’d  igj 

another  •way  60 
oyjter  64 

C.dlin  j 7 3 

Pickle  f > Salmon  64 

o. 

lidanny  tc  make  138 
v Sftir.  ccs  to  pref  rase  173 
d ♦ another  way  202 
cream  to  naict  t>f 

to  V't  ke  white  ! 64. 

TT.??'*?  ^74'.-  ^7,  1^3 

R 

f' A a bits  to  fric  offer  brow* 

/V  S'3 

</».  a cl,  it  36 

/»//V  3 1 

' drift  d,  ta  lak  /’ke 
nr  or- g a me  31 

Rafpbmy  and  Strawberry 
fool  to  make  74 

S 

CjALMON,  to  collar  64 
* Salmon  cn  Maigre  7 

pot  1 73 

Sprouts  Savoy  to  b’il  132 
cabbage , do  133 
Sauce  for  rump  of  beef  48 
for  neck  of  veal  20 
for  Turkey  33 

. am  ther  way  36 

for  boil'd  Rabbits  48 
for  Pike  94 


b X. 


I N D 


Pa$;e. 

for  boil' d Salmon  or 
Turbot  gy 

for  haddock  or  cod  gy 
for  Salmon  or  Turbot  103 
for  tame  Ducks  1 2 3 
for  green  Goo/e  1 24 
another  way  124 
for  Chickens  34 


Sauce  for  ongues 
for  Cod  s H ad 
do  ano'her  way 
for  flejh  or  fjh 
Soep  Dermicelty 
Hare 

green  Peafe 
Onion 


5< 


188 

5 

6 
6 
7 

do  peafe  in  Winter  8 
do.  in  Lent  8 

Ctawfijh  8 

* portable  30 

white  or  Almond  1 o 

Scotch  g 

do  without  water  g 
Saufages  Boognato  makey  5 
Sheep  Rumps  with  rice  4 
Tor  gw  broiled  3 

Shrimps  to  pickle  176 
Shrub  Orange  145 

Solomon  Gutidte  to  eat  in 
Lent  103 

another  way  I 4 

Smelts  to  pot  93 

to  pi,  He  g ^ 

Spin  age  /lewd  wit  heggs  1 2 3 
f oaf h to  make  136 
* Stougoton  to  make  27 
Sturgeon  artificial  to  make 
ic  1 

how  to  order  199 
how  to  make  pickle  for  2CO 


Page. 

Sugar  to  know  when  candy 
height  138 

Syllabubs  whtp'd  to  make 

123 

Syrup  of  Gil  ifowers  to 
make  I70 

#/  Mulberries  1 3 r 
of  Tiolets  1 74 

* of  Poppi.s  2 z 
Stock  to  make  for  Hartfhortt 

7tlly  * 74 

Sack  Pofiet  to  make  | 2a 

Shell  Pajle  00  87 

Stuffing  for  Beafi  Kidney  I 37 
1 

tJ'ANSEY  to  make  133 

another  way  86 

do.  77 

boil’d  jft 

7 arts  marrow  to  m ike  83 
tr  anfparent  8 j 

fwfetrneat  86 

Toafs fry’d  to  make  187 

Tongues  to  roafl  56 

to  pot  46 

Sheep  or  Hog  to  broil 

7 rifes  to  friraffee  4 \ 

to  eat  like  chickens  42 

7 r out  0^  other fiff  t0 fry  \ 02 
Tench  or  carp  to  few  06 

* Mock  hurtle  ft 

Turkey  to  boil  j - 

to  roafl  36 

to  pot  3 8 

A la  Dauhe  0 7 

V 

J/^S  A L Brraf  of  to  brown 
Ragout  1 g 

do  berrico  19 
to 


I 
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P te 

to  roll 

19 

to  Hew 

2 C 

to  few  fiVet 

20 

Brta/i  of  to  roll  to 

eat 

cold 

4? 

to  make  faniouyy 

188 

to  roajl  Jawcury 

5 2 

Couley 

c. 

Knuckle  to  boil  with 

Rre 

50 

Sweetbreads  to  Jricaffee 

42 

Cutlets  to  make 

22 

ano'h-r  way 

22 

Cutltts  aiOtbfr  way  22 
Venjb’t  tn  pot  4^ 

Haunch  of,  ‘oro'>  /)  61 
Vinegar  to  make  cj  Goo  ft 
terries  164 

another  way  I Q ^ 
V tnegar  another  way  202 

* ano  ther  way  23 

W 

rjy.HNUTS,  to  pickle 
''  %rcf"  176 

do  ink  177 

to  make  pirk’e  for  177 
do . white  185 

* Wafer  btfcuit  ■ to  make  28 

* Water  the ^old  to  make  31 


Pape. 

Wto  1 to  make 

1 1 2 

Wild  fowl  to  pot 

47 

Wine  Elder  to  make 

158 

do.  Flower 

1 97- 

G ofeberry 

192 

another  way 

165 

another  way 

149 

of  ripe  Goojeberries  1 39 

Balm 

139 

* G rec  ti  Gocfeberriis  24 

*Wir.e  Ginger 

24 

Rai/in 

140 

Birch 

1 4 1 

another  way 

144 

white  Currant 

141 

Gr'.nge 

1 42 

do.  another  way 

'43 

Mulberry 

150 

Blarkher  ry 

Cowflip 

'43 

anoth>r  way 

*47 

* another  way 

28 

* do. 

25 

Bprlco  k 

'44 

Rea  Currant 

• 77 

amt  her  way 

■5° 

Ch.  rty 

148 

* Wine  Jours  *9  prtjtrvt  20 

Woodcock  to  rcaf 

l7 

— 


